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Coconut lille, Waikiki Beach, 1955 


Prints available at wwowivintageroadsidecom 
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The Publisher 


Aloha! 
Welcome to the 2015/16 Winter Issue! 


Wow, it’s our third-year and our new subscribers who have 
joined us over the past 2 years have hit an all-time high. 


I'm always ‘amazed that we get better and better with every 
issue and that is due to the hard work of our team. 


The contributors for this edition have continued with quality, 
outstanding research and passion, which | feel, comes across 
in every article. As always they continue to write about what 
they love, what we all love. 


Some highlights from this issue include: “Event Coverage” for 
“Monsters & Mai Tais” and “Tiki Wonderland xX”, our featured 
artist Wendy Cevola - one of the most amazing mug mak- 
ers ever, the Golden Tiki (a new bar) located in Las Vegas by 
Wayne Upton, the always interesting and artistic “Let's Create 
Tiki” by Eric October, Mo Herms with “Your Gal In Havana”, 
“Tiki And The Mid-Century Bowling Alley” by Scott Schell our 
resident ephemera master, Tom Duncan with part two of his 
in-depth article on Tiki Pioneer Delores Hodges and “Totally 
Tikified” this month is the Wrecked Wench, Jake Geiger’s truly 
amazing home bar as well as much more! 


Our contributors continue to amaze me and teach me more 
than | thought possible. Thank you for being a part of our pub- 
lication. 

Last, but certainly not least, | must always thank the advertisers 
and subscribers, both old and new, that have helped us con- 
tinue to grow and expand. 


Tiki Magazine & More has surpassed my expectations and | 
have all of you to thank for that! 


Stay warm and dry if you are in a winter climate and enjoy the 
cooler weather if you are in a warmer climate. See you next 
issue 


Amy Boylan 
Publisher/Owner 
Tiki Magazine & More 
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International Tiki Market Place 
Huntington Beach, CA 

March 12, 2016 

Over 40 Tiki. vendors, live entertainment & 
more! 

donthebeachcomber.com 


The Arizona Aloha Fest 

Tempe, AZ 

March 12 - 13, 2016 

A free event for the entire family featuring live 
music, Polynesian entertainers, vendors and 
more. 

azalohafest.org 
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Tonga Hut Presents 

The Trails Of Lie Parking Lot Sale 
& Fundraiser for MB.U. 

North Hollywood, CA 

March 20, 2016 

tongahut.com 


Lowbrow Aloha 

Hala Kahiki, River Gove, IL 

April 2, 2016 

A brand new marketplace to find your next 
Tiki treasure. 


Miami Rum Renaissance Festival 
Miami, FL 

April 15 - 17, 2016 

“The world’s largest gathering of rum produc- 
ers, experts and enthusiasts” returns for 2016. 
rumrenaissance.com 


Tiki Fest in Tacoma 

Tacoma, WA 

April 16- 17, 2016 

Featuring The Ukadelics & The Tikigraphs. 
facebook 


Tiki Caliente 8 

Palms Springs, CA 

May 12 - 15, 2016 

Start making plans for your weekend in the 
Desert. 

tikicaliente.com 


The Hukilau 

Fort Lauderdale, FL 

June 8 — 12, 2016 

All the joys of the Hukilau you've come to ex- 
pect plus special guest Shag. 
thehukilau.com 


Tiki Kon: Tribute to the USO 
Portland, OR 

July 8-10, 2016 

The Northwest's Polynesian Pop extravaganza! 
A celebration of exotic tropical destinations 
and the vintage Tiki bars they inspired. 
Tikikon.com 


PAGAN IDOL 

San Francisco, CA 

Anew Tiki bar from the team behind Bourbon 
& Branch 

paganidol.com 


THE SHAG STORE 

West Hollywood, CA 

Shag's second location is now open! 
shagthestore.com 


GuamneFul Tiki 


THE SHAMEFUL TIKI ROOM 

Toronto, ON 

Rod Moore's second location is now open! 
shamefultikiroom.com 


ONGOING/CURRENT 


BAR PINK 

3829 30th Street 

San Diego, CA 

barpink.com 

TIKI TUESDAYS 

Hosting Tiki Tuesdays since 2007 


BALI HAI 

230 Shelter Island Dr 

San Diego, CA 92106 
balihairestaurant.com 

BALI HAI - SAN DIEGO MONTHLY MONDAY 
MEET UPS 

First Monday of the month 

Facebook: Bali Hai - SD Monthly Monday 
Meetups 


CHEF SHANGRI-LA 

7930 W 26th St 

North Riverside, IL 60546 
ChefShangrila.com 

AN EVENING IN SHANGRI-LA 
Third Saturday of the month 


FORBIDDEN ISLAND TIKI LOUNGE 
1304 Lincoln Ave. 

Alameda, CA 94501 
ForbiddentslandAlameda.com 
OTTO’S GROTTO 

First Thursdays 

INTERNATIONAL FLIGHT LOUNGE 
Last Thursdays 


THE MAI-KAIL 

3599 N Federal Hwy 

Fort Lauderdale, FL 33308 
maikai.com 

POLYNESIAN ISLANDER REVUE 
Tuesday — Sunday evenings 


OTTO’S SHRUNKEN HEAD 
538 East 14th St 

NY, NY 10009 
ottosshrunkenhead.com 
PRIMATIVA IN HI-FI 

Third Wednesdays 

6 pm- 10pm 


'NEW/UPCOMING BOOKS 


_ HAWAII FIVE UH-OH! 


Jill Marie Landis is back with the fifth title in 


her Tiki Goddess Mystery Series. 
thetikigoddess.com 
bellbridgebook.com 

See ad on page 53 


" MAI-KAI; HISTORY AND MYSTERY OF THE 


ICONIC TIKI RESTAURANT 


Tim “Swanky” Glazner's long-awaited title is 


“now available for pre-order. 
- maikaihistory.com — 


_ RITUAL OF THE SAVAGE 


OKO 


Jay Strongman brings us hard-boiled adven- 
ture... It's the long, hot summer of 1958 and 
- struggling private eye Johnny Davis embarks 
on a seemingly routine missing person case 
_ which drags him out of his comfort zone 
of sharp suits, bottle blondes and Tiki bars 
into a nightmare world of mind-altering 


_ drugs, deception and murder. From the 


THE SIP ‘N DIP LOUNGE 

17 7th St South 

Great Falls, MT 59404 
ohairemotorinn.com 

PIANO PAT AT THE SIP ‘N DIP LOUNGE 
Wednesday — Saturday 

10:00 pm — 1:30 am 


TONGA HUT 

12808 Victory Blvd 

North Hollywood, CA 91606 

tongahut.com 

Facebook: Tonga Hut 

EXOTICA SUNDAYS w/ DJ TONGA TOM 
Exotica, Surf & more every Sunday 4 pm — 9 pm 
Rum Rhum Club Meetings 

Check for meeting times on 

Facebook: Rum Rhum Club 


THE WRECK BAR 

1140 Seabreeze Blvd 

Ft. Lauderdale, FL 
medusirena.com 

THE MEDUSIRENA SWIMSHOW 
Friday & Saturday evenings 

5:30 Happy Hour 

6:30 Swimshow 


GOT NEW/S??? Have the Tiki-skinny on an 
important piece of new merchandise, book, 
tunes, concert, event or other Tiki tidbit? Please 
send an email to news@Tikimagazine.com 
for possible inclusion in a future issue. 


cocktail lounges and beatnik clubs of LA to 
the desert resort of Palm Springs and the 
island paradise of Hawaii, Johnny is forced 
to choose between country and conscience, 
love and lust, and life and death. 
jaystrongman.com 


Monsters & Mai Tais 
Story by Eric October 
Photos by Alex Bellanger 


Dark and foreboding clouds heralded the 
return of Monsters & Mai Tais on Sunday, 
October 4th at Tonga Hut North Hollywood. 


The 4th annual Halloween themed parking lot 
sale and art show commenced at 2pm, and 
despite the possibility of rain, the Hut was 
mobbed with monster fans and Tikiphiles 
alike. Ghastly goodies and wicked wares were 
everywhere, including the original ceramics of 
Grog, Johnnie Velour, Jungle Modern Ceram- 
ics and Outl1n3 Island, original art and items 
rom Jeremy Costello, Arte de Valle, Alyxx 
the Artist, Tiki Gonzo, Adventurer’s Day and 
TikiSwag, jewelry from Red Belle’s Boutique, 
Sweet Siren Designs and Mimsy B’s Kitsch Ko- 
mer, and vintage items from Black Cat Atomic 
reasures, and Go Johnny Go! Tiki Al had an 
assortment of everything else! 


Art show participants called on their most 
monstrous muses for inspiration as they com- 
peted for the title of “Beast in Show”, but the 
award by popular vote went to Gabi Payn’s 
horrifyingly adorable “The Real Twika Tweens”. 
Incidentally, the most inclemently challenged 
moment of the day occurred during the award 
announcement, as a light drizzle fizzled after 
only a few minutes. 


Durangos Tacos sated monstrous appe- 
tites with delicious bites, and DJ Tonga Tom 
soothed the savage beast with haunting tunes. 


DJ Lady Mo's Deadly Dance Party kicked off 
inside the Hut at 6pm. The “Beast Costume” 
ribbon went to a Beetlejuice inspired duo, 
awarded during a dance party break, and then 
Lady Mo's spooky sounds resumed, calling to 
the creatures of the night and another 
successful Monsters & Mai Tais was laid J 
to rest. y 


Tiki Wonderland X 
Story by Eric October 
Photos by Alex Bellanger 


Time flies when you're having rum... Who would believe it's been 10 
years since the first Tiki Wonderland event brought holiday cheer to Tonga 
Hut, the oldest Tiki bar in Los Angeles? 


On Sunday, December 6th, Tiki Wonderland X surpassed all expectations 
of Wonderlands past as everything was upped and amped to the 10th 
degree... DJ Big Tiki Dude was back, spinning spectacular sounds of the 
season, and Durangos Tacos were on hand, flinging fabulous fare to the 
flocks of fun-seekers. And who wouldn't want to wassail with the won- 
ders worked by Marie King and lan Yarborough, as they mixed it up be- 
hind the bar? 


The vendors came with wares by the sleigh-full, and set up shop for ea- 
ger attendees looking to complete their holiday gift lists. Nelson's Tiki 
Hut was back after a long absence with their dazzling lamps, Red Belle’s 
Boutique returned with vintage clothes and hand-crafted jewelry, Jungle 
Modern Ceramics and Johnnie Velour’s booths were crammed with cre- 
ative ceramic pieces, while Adventurer’s Day and OutLin3 Island were 
jammed with unique art pieces. Daveck had crazy collection of collect- 
ibles and art, TikiSwag's booth was overflowing with their usual Tiki swag, 
and newcomer Clee Sobieski had an amazing array of his original art on 
display. Other first time vendors included Rum Bunny, Cat Scratch Cloth- 


ing & Accessories, Retro Ruthie and Come Hither by CeCe, each with their 
own terrific take on Tiki fashion. 


To commemorate the 10th incarnation of Tiki Wonderland, the art show 
was themed to an appropriate holiday motif, and the Krampus Art Show 
hit bigger than a winter snowstorm! What better way to celebrate the sea- 
son than honoring everybody's favorite punisher of bad children? The art- 
ists went above and beyond in their interpretations. Muerto Arte created 
a dark representation of the icon, Anthony Carpenter's Krampus Tropicale 
merged the punisher with Papua New Guinea art, Jonathan Morrill's Frau 
Krampus put a feminine spin on the figure, while Rebecca Lord's playful 
KEANEpus was all big eyes and cuteness, and Logan Madison’s Krampti- 
kus was angular in acrylic. New artists to Tonga Hut included B-Rex, Sierra 
Lewis, Jeff Shank and Kenneth J. Hall, who's epoxy coated foam fabrica- 
tion, Krampus-Tiki, won the “Beast in Snow” ribbon. 


To fuel the féte into high gear, High Tide ripped through a rollicking rendi- 
tion of the Ventures’ classic Christmas Album at 6pm, and as night fell, the 
vendors illuminated their booths with colorful Christmas lights, and the 
festive feeling was complete... there were even multiple sightings 
of an imp-like Krampus scampering about, whipping up flurries of 
holiday spirit! 


Mondo Tiki! The First 15 Years of Tiki Farm 


Story by Kevin Upthegrove 


Photos by Tom D. Kline and Kevin Upthegrove 


When Tiki Farm held its 15th Anniversary show 
November 6—29, 2015, it was appropriate for 
it to be presented at La Luz De Jesus Gallery 
inside Wacko in Los Angeles, California. After 
all when Holden Westland, founder of Tiki 
Farm, began to transition into the manufactur- 
ing of Tiki mugs as an offshoot of ebachelor- 
pad.com his first offerings went on sale as part 
of Sven Kirsten's Book of Tiki premier at La Luz 
De Jesus Gallery. Of course after 15 years the 
sheer number of mugs (and other ceramics 
such as bowls, lamps, salt & pepper shakers, 
candleholders, and more) that Tiki Farm has 
produced couldn't be contained completely 
within the gallery's purpose-built Bamboo Ben 
shelves. Rather what was on display was a his- 
torical reference of Tiki Farm’s evolution over 
the years, as well as a showcase for the artists 
that Holden and company have worked with 
in that time. Complete or not, the breadth of 
mugs is impressive. 


Also part of the show was a collection of 
art from Michelle Pickford, Scott “Flounder” 
Scheidly, Doug Horne, Tom “Big Toe” Laura, 
and Ken “Little Lost Tiki” Ruzic. All of the art- 
ists also had special 15th Anniversary Tiki 
Farm mugs (or a decanter, in Michelle's case) 
created especially for the event. The open- 
ing reception on November 6, 2015, was a 
packed who's who affair that had a distinct 
homecoming vibe to it. The fact that the leg- 
endary Tiki-Ti is but a stone’s throw from the 
gallery likely only enhanced the evening's 
festive Tiki haze. One of the more common 
things to overhear at opening night was at- 
tendees pinpointing where in the show's 
3-dimensional mug timeline their particular 
Tiki mug obsession took hold. 


On November 28, 2015, at the conclusion of 
the show's run Holden took attendees down 


a trivia filled trip across the Farm’s history (Tiki 
Farm’s first commission: Mr. Bali Hai for San 
Diego's Bali Hai restaurant). You could feel 
Holden's fondness for the artists he’s worked 
with through the years as he relayed stories 
and details about the design and the produc- 
tion of the mugs. The Tiki Farm body of work 
was captured in a show compendium that 
contained a comprehensive list of all of the 
artists and mugs associated with Tiki Farm in 
the first 15 years. A section of the show floor 
was also dedicated to the memory of The 
Pizz, the beloved artist who recently passed 
and was a strong guiding creative force in Tiki 
Farm's recent history. Mondo Tiki was an im- 
portant opportunity for the Tiki Farm crew to 
look back on the past 15 years, but hearing 
Holden describe what's in the pipeline, 

for 2016 lets you know they're not slow- j 
ing down. L 
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WORLD 
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“Created in a million miles of travel” 


OHEN: 


TueSDaY - Saturday 
5:00PM - 9:30PM 


CLOSED SUNDAYS & MONDAYS 
B.¥.0.B. 


HiGHWaY 41 & 70 south 
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(615) 459-4870 
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“Hosting Tiki Tuesdays Siee 2007” 


COCKTAIL LOUNGE 


Cool Drinks - Waun Atmosphere 
Hapa Hale Evdectainment 


PINK ELEPHANT TIKI MUG 
oe WITH DRINK $50) 


— 4 Handmade by Tiki Tony 


3829 30th St. North Park SAN DIEGO 619°564°7194 


The Arizona Aloha Fest ~ 
Tempe, AZ 

March 12 - 13, 2016 
azalohafest.org 


Tonga Hut Presents — 
The Trails Of Lie Parking Lot 
Sale & Fundraiser for MB.U. 
North Hollywood, CA 

March 20, 2016 

tongahut.com 


Lowbrow Aloha at Hala Kahiki 
River Gove, IL 
April 2, 2016 


Miami Rum Renaissance Festival 
Miami, FL 

April 15 — 17, 2016 
rumrenaissance.com 


Tiki Caliente 8 

Palms Springs, CA 4 

May 12 - 15, 2016 =~ 
tikicaliente.com 


The Hukilau — 
Fort Lauderdale, FL 
June 8 — 12, 2016 
thehukilau.com 


Tiki Kon: Tribute to the USO — 
Portland, OR 

July 8-10 

Tikikon.com 


Down On The Farm SFixoxox 


FranKies Tiki Room 
Story by Holden Westland 
Images Courtesy of Frankie's Tiki Room 


Frankie's Tiki Room owner P. Moss with his heralded 2013 publication, 
“Liquid Vacation” (Photo by Ben Lobenstein) 


Frankie's Tiki Room in Las Vegas, Nevada has 
become quite the Tiki institution since their 
opening back in late 2008. To date, Tiki Farm 
has participated with Frankie's owner P. Moss 
on a total of 29 unique mugs (including glaze 
variations and the infamous “Ass Juice Toilets” 
that we produce for Moss’ other venture, the 
Double Down Saloon, as well as 3 brand new 
mugs currently in development). 


When you visit Frankie's, you are greeted on 
the outside by a massive pink glowing neon 
sign, serving to proclaim your arrival at what is 
surely to be a fantastic and unique destination! 
Once inside of Frankie's, you are transported 
away to a far-off tropical locale, with a mind- 
blowing heavy TIPSY (‘“Tikis Per Square Yard”) 
factor interior created by Bamboo Ben. You will 
be hard pressed to find a single nook or cranny 
within the confines of Frankie's that does not 
scream TIKI at the top of its lungs! Now, the 
mugs that we've created and are currently cre- 
ating for Frankie's have a little bit of back story 
to them. So for you the reader, | thought I'd take 
this opportunity to give you a bit of behind-the- 
scenes history as it relates to our working with 
Frankie’s proprietor Moss and how the eight 
original designs came to be. 


On Saturday, May 10th, 2008 Tiki Farm was 
vending at the inaugural year of Rory Snyder's 


| thought I'd take the opportunity to use our “Down On The 
Farm” ongoing column to pay tribute to a client that has 
played an integral role not only to the growth and success of 
Tiki Farm, but to the Tiki scene as a whole. On occasion in the 
future, | will‘continue to highlight other such commissioning 
clients, paying tribute to their hard work and dedication that 
adds so invaluably to the strengthening of our beloved Tiki 
community. The client for this tribute is Frankie's Tiki Room. 


Tiki Caliente event, being held at the Caliente Tropics in Palm Springs, CA. On this very same day, 
| was approached by a gentleman whom 1 had yet to meet. This fellow walks up to me... horn 
rimmed sunglasses, signature goatee and soul patch, long salt & pepper colored hair and a rather 
loud Aloha shirt. He introduced himself, Moss was his name, and he proceeded to tell me that he 
was working on opening a brand new Tiki Bar in Las Vegas that was to open in the winter of 2008 
and specifically, that he needed multiple custom mugs. He asked if we could possibly meet that 
day after vending hours to further discuss his requirement. | agreed to meet with him as | couldn't 
wait to hear about his ambitious plans. 


The meeting was held in Moss’ hotel room, poolside at the Caliente Tropics. Upon entering the 


room, Moss greeted me and introduced me to a few of his Vegas pals. Then, in short order, Moss 
was down to business and thus, so was I. 


Newea/ 


Shown above are the first eight designs Tiki Farm. created for Frankie's Tiki Room. 
Starting on the top row from left to right (in order of design development and production) are: 
“Thurston Howl” by Mark Zeilman, “Malekula” by Holden, “Bombora Blast” by Marcus Pizzuti, “Green Gasser" by Sophie Brewer, 
“Lava Letch” by Von Franco, “Tiki Bandit” by Squid, “Bearded Clam” by Dirk Vermin and “Kahiki Kai" by Marcus Pizzuti 
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“| need a total of 8 Tiki mugs for my new bar, 
Frankie's Tiki Room, and | need to have them all 
by this December” was the order of business. 
My first thought and question to Moss was “Do 
you have any designs that we can review’? 
Moss didn’t have anything for me, just a desire 
to produce 8 brand new fully-custom Tiki mugs. 
They were to be part of his “Pieces Of Eight” 
offering at his brand new Tiki bar. 


Upon my return that following Monday to Tiki 
Farm, Moss’ project hit the front burner and we 
commenced at once with the development of 
these eight new designs. To create eight brand 
new designs and have them completed in vol- 
ume and ready for roll-out in such a relatively 
short time span was no small feat. So, together 
with the Tiki Farm crew, we set forth to push 
forward on this request. As we were starting 
completely from scratch, there was consider- 
able work to be done, all the while juggling 
the other multiple commissions currently in de- 
velopment as well as those new ones coming 
through the pipeline. The pace at Tiki Farm was 
basically manic, but that is nothing new to us. 
Preliminary designs were discussed, roughed- 
out, refined and then sculpted. Tooling was cre- 
ated and preliminary glaze samples were whit- 
tled down to those ultimately chosen and after 
all appropriate sign-offs along the way were 
in place and final finished direction decisions 
were agreed upon by all involved, production 
commenced at once. By the Fall of 2008, all of 
the many aspects of our brand new Frankie's 
Tiki mug designs were finalized and all systems 
were GO! 


In December of 2008, Frankie’s Tiki Room in Las 
Vegas was the proud owner of 8,000 custom 
Tiki mugs divided amongst the new designs. We 
had done our job and taken care of a client who 
has since gone on to remain a valuable client 
of Tiki Farm. To this date, Frankie’s continues to 
promote and sell our Tiki Farm created mugs 
in large volume, with all of the designs having 
gone on to become some of the most collect- 
ible modern-era Tiki mugs in existence. 


When asked to contribute in his own words 
to this write-up, Moss shared the following on 
the whole chain of events: “When Frankie's Tiki 
Room was in the planning stages, | cornered 
Holden at Tiki Caliente in Palm Springs and 
told him that we wanted him to produce eight 
original Tiki mugs for our opening. Ambitious, 
he said. Not really enough time, he said. But he 
made it happen and when we opened for busi- 
ness seven months after our meeting in Palm 
Springs, our original “Pieces Of Eight” were a 
proud must-have for locals and tourists alike. 
Since then we have collaborated with Tiki Farm 
to create multiple original custom designed 
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You thirstin’ for a “Thurston Howl"? 


mugs that we ship every day to eager collectors 
all over the world.” 


So for all of the wonderful times that those of 
you have spent at Frankie's Tiki Room and for 
those of you yet to visit, | thought you'd appre- 
ciate what is just a snipit of the behind- 
the-scenes story of how our custom 
Frankie's Tiki mugs came to be. = 


The crowd at Frankie's Tiki Room 
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The original “The Bearded Clam” Tiki mug designed by Dirk Vermin 


Frankie's Tiki Room 
1712 W. Charleston Blvd. 
Las Vegas, NV 
frankiestikiroom.com 
Open 24 hours 


Tiki Travels 2 


Our Gal In Havana 
Story and Photos by Mo Herms 


For many Americans, Cuba represents revolution, coveted cigars, Buena Vista 
Social Club, old American cars and mystery. Back in the early part of the 20th 
century, Cuba was a playground for the American elite. It was a bohemian 
hub with artists and robber barons sharing barstools, cabaret shows every 


night, beach resorts and country clubs, all 90 miles and a relatively inexpen- 
sive flight or boat ride from the American mainland. Prohibition sent even 
more partying visitors looking for a good time to the small island nation, 
and soon the mobsters followed, providing fabulous hotels with gambling 
and prostitution as well. 


Besides supplying gangsters and tourists, the US had financial interests 
in a large portion of Cuba's utilities, sugar production, railways and 
more. Cuba was also faced with political corruption and a president 
who gained his title by way of a military coup in 1952, dashing hopes 
for democracy. As Cubans felt that outside interests were having too 
much control over their home, a strong sense of nationalism and ide- 
alization of Cuba’s War of Independence made revolution seem like 
the solution to their problems. 


Enter Fidel Castro, who, with his troops, defeated President Batista 
in 1959 and sent him fleeing the country while Cubans ransacked 
the casinos. Castro banned gambling and prostitution, and pushed 
foreign interests out by nationalizing property, businesses and utilities. 
In 1957, there were about 350,000 American tourists visiting Cuba; by 
1961, there were around 4,000. Finally, in 1963, the US enacted the 
trade and travel embargo that almost completely cut Americans off 
from this exotic Caribbean haven. 


In the last year, President Obama has eased commerce, investment 
and travel restrictions to Cuba, meaning Americans have been flock- 
ing to this once forbidden land in numbers not seen in nearly five 
decades. Still, technically, Americans are not allowed to be “tourists.” 
Travel companies set up “people to people” trips to show the Cuban 
government that the visit has somehow helped the Cuban people or 
had an educational component to it. (At the time of this printing, the 
US government had just approved resuming commercial flights to 
Cuba.) 


Fortunately, Cubans are very proud of their cultural exports, so visiting 
bars, tobacco farms, paladars (small, privately owned restaurants al- 
lowed after their 1993 economic reforms), distilleries, jazz and night- 
clubs all, sort of, count as an educational component. 


So enough back story — | went to Havana for a week and checked out 
a lot of bars. And rum. (They have that in bars.) 


Contrary to what you think, there wasn’t a lot of crafting going on in 
these bars. The drinks were basic, and usually good, but rarely terribly 
fancy. Perhaps this was because | was following Hemingway's well- 
beaten path and he was a man of simple earthy tastes. Perhaps it was 
because most places you get to visit as a “tourist” are best at making 
the basic drinks and can’t get around to experimenting. 


Bacardi building 


This doesn’t mean it isn't happening though: | met a bartender my 
very first day in town who told me he was one of the best in Cuba. 
He worked at a small café around the corner from my apartment that 
| never even bothered to get the name of. His name was Marlon, “as 
in Brando.’ Even though he was very friendly and attentive, | took his 
claim to be typical Latin machismo and had fun with it (free rum, you 
see). Later, however, upon visiting other bars, | learned that this young 
man actually was well known in the cocktail community of Cuba - 
winning competitions, helping create drink menus, and mentoring 
new bartenders. His boss, Boris, was very proud of him and the two of 
them were quite the team around town. | stopped by the little bar in 
the back of this café just about every day, sampling rums and smoking 
cigars when instructed by Boris, so as to get the most flavors out of 
both items as possible. 


When talking with Marlon and Boris about rums, they touted the par- 
ty line of “Havana Club, Havana Club, Havana Club.” This is nothing 
against Havana Club, which is great rum and one that most rum aficio- 
nados have heard of (or tried, in some sneaky bar in the States or be- 
cause a friend brought some in from outside of the US). And Pernod, 
the distributor for Havana Club, has registered the name “Havanista” 
for the rum when it becomes available in the US due to a naming dis- 
pute with original owners, Bacardi. (The Bacardi building, turned into 
offices after nationalization, still stands and was restored to its art deco 
grandness by the government in the late ‘90s.) 


A rum that quickly came up once | asked my new friends to tell me 
about something other than the standard was Santiago de Cuba. | 
rarely saw this one mixed into a drink — most variations of it were for 
sipping. (It was worth it.) Another that | saw around town was Legend- 
ario, which has.a showroom in Havana and gives tours and samples as 
well as making some stiff (and literally flaming) Cuban coffee. Cruise 
along the Malecon, the five mile seawall that runs along Havana Har- 
bor, and you'll see locals chatting and sipping Ron Caney, a rum that 
incorporates mango into its base and is still handmade. 


One bar that Marlon helped get back into swing was none other than 
the legendary Sloppy Joe’s, a place opened by a Spaniard named Jose 
Garcia who capitalized on the Prohibition era quite successfully. Not 
only was it a Hemingway hang, but photos lining the walls show John 
Wayne, Frank Sinatra, Ava Gardner, Spencer Tracy, and Clark Gable, 
among many others, enjoying a drink. The 60 foot bar top was featured 
in the 1959 film, Our Man in Havana, starring Sir Alec Guinness, who 
also enjoyed the ambiance at Sloppy Joe's. In fact, their signature ropa 
vieja sandwich is the predecessor to the American Sloppy Joe... When 
Hemingway was living in Key West, he convinced a bar owner there 
to change the name of his establishment to Sloppy Joe’s, in honor of 


Legendario showroom 


his beloved bar in Havana, and serve a similar loose meat sandwich. 
Opened around 1920 and closed in 1965, it would reopen after rare 
restoration efforts by the government in 2013 and once again become 
a hub for both tourists and locals alike. 


Another location widely known to tourists and Cubans is the legendary 
El Floridita. Opening in 1817 as La Pifia De Plata, it became El Floridita 
about a hundred years later when one of its bartenders, Constantino 
Ribalaigua Vert, became the owner and changed the name. Known 
as Constante, he was a non-drinker who perfected the daiquiri, and 
pioneered the idea of using different kinds of ice for different cocktails. 


Constantino Ribalaigua 
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It was already a well respected cocktail bar (and seafood restaurant) 
before Hemingway arrived and made it famous, so it became a major 
stop for foreign visitors as well. Many people came from around the 
world to see Papa Hemingway (who once boldly told Constante to 
change a recipe up a bit, creating a new menu item named after the 
man himself) and Hemingway had to stop going there. A large bronze 
statue of the man stands by the bar today. And the daiquiris? Still 
delicious! 


Hemingway had a backup bar (several, in fact), but another of note is 
La Bodeguita del Medio — the place that claims to be the birthplace of 
the mojito. A small bar, which opened in 1942, fronts a larger restau- 
rant off a little street of Old Havana and became a place where several 
artists and locals used to congregate. Besides the mojito, the space is 
covered in what looks like graffiti, but visitors are encouraged to sign 
the walls and it is a testament to the history of the bar. Scratchings on 
the walls reveal Pablo Neruda, Nat King Cole, Gabriel Garcia Marquez, 
and Hemingway of course. His inscription now hangs behind the bar 
and reads: “My mojito in la Bodeguita, my daiquiri in El Floridita.” 


Today there are still lots of locals who hang out in front of the small 
bar, swilling their mojitos and smoking cigars while passing the time. 


Rums of Cuba 


ALZOWMER ZOD 


Somehow they often have a band crammed into the open space while 
tourists pass along the tiny bar to get their mojito... almost nothing 
else is ever ordered. The walls are lined with bottles of Havana Club 
(there are token whiskeys too), and the bartenders keep about 10 
tall glasses on the countertop prepped and ready to just add booze 
in order to get those drinks out fast. Despite the mojito conveyor belt 
approach, the drinks are still tasty and refreshing, and the bar is a lot 
of fun. 


And what self respecting Tikiphile can pass up a visit to Trader Vic's in 
Havana? Although it can hardly be called that, despite the fact that it 
is a living relic to the gorgeous old Trader Vic's... It opened in 1958, so 
soon fell victim to revolution and then, nationalization. Don’t go there 
expecting a great drink, but definitely go there to see a time capsule of 
Tiki, as the décor is pristine and beautiful. Now called Polinesio, they 
even use the old Vic's menus, having copied the art and replaced the 
interior with their very basic standard bar fare. 


There are, of course, places that have opened since Hemingway's time, 
and one that is especially of note right now is at a paladar called 
O'Reilly 304 (yes, that’s also the address). Currently considered the 


Sloppy Joe's 


best craft cocktail bar in town, they actually favor gin drinks as op- 
posed to the local rum, and take time creating beautiful garnishes 
(long curling lime peels, dyed pineapple cubes). Even the old classics 
get a twist, like the Havana Especial with a giant wheel of pineapple 
as the flair. The food is also some of the best, and most inventive, that 
you can find in Havana. 


Sometimes, though, after exploring classic cocktails and new crafty 
creations, you just want to hang at a good old fashioned locals bar, 
and Havana has those too. One of the funnest ones (which also serves 
tasty tapas) also has the best slogan: “Aqui jamas estuvo Heming- 
way.” Translation: Hemingway was never here. Chanchullero, covered 
in graffiti and art, is a hole in the wall that is boisterous and off the 
beaten path... a perfect escape from the Havana tourist scene. 

While there, down a Cristal, Cuba’s beer of choice, and sit back __ 
and relax. One thing Cubans definitely know how to do is to 

hang out and have a good time. 


<i! 


All photos this page: Polinesio Restaurant & Bar 
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Wendy Cevola - American Tiki Artist 
Story by Duane Orzol (Psycho Tiki D) 
Images by Mike Remmel (Tiki Hula) 


From clay to completed creation, Wendy has embraced and owns the 
ceramic medium. Wendy epitomizes the dedication to perfection in the 
smallest of details. The proof is visible in the hundreds of completed 
projects Wendy has produced. And if that isn’t enough one would only 
need look to the Tiki art shows at Elroy Arts, Tiki Oasis, Xiem or to Sven 
Kirsten’s Tiki Pop Exhibit at the Musée du quai Branly in Paris, France 
where Wendy has had her art featured or the publications Wendy has 
appeared in—The Sacramento Bee, Pocketiki Magazine, Tiki Mugs: Cult 
Artifacts of Polynesian Pop by Jay Strongman and Tiki Pop by Sven Kirst- 
en. | would say this is a pretty impressive list of recognition thus far! 


As the collector field has shifted in the past few years from vintage 
items to new artists, Wendy Cevola has found her niche with the long- 
time and newer Tiki collectors, offering a unique and tantalizing selec- 
tion of custom mugs, bowls and other Tiki designed items. 


As of writing this article late October 2015, Wendy is well into her sixth 


Tiki Oasi 2013 art show Wendy with Jay Strongman 


Unfortunately for me that same week Wendy also posted 
Dan (Wendy's husband and #1 fan) would be holding Dan's 
first TIki garage sale, which | regrettably was unable to attend 
and thus did not meet them then. 


Nonetheless, my curiosity for both of these folks did not 
wane and | finally was able to meet them both face to face 
for the first time, five months later on March 10th, 2007 at 
the VampTiki #1 event. During the event my wife and I were 
invited for the first time to Dan Cevola’s mind blowing Tiki 
collection. And, | must say, the early creations of Wendy never 
ever grow old. 


“wish list” which | will discuss later. Search Cevola on Ebay; as of today 
there were 6 items up for sale and 8 sold on this site alone made by 
the artist Wendy Cevola. 


In November 2006, as a newbie to the Tiki scene, | discovered, through 
the Tiki Central website, a handful of Sacramento Tiki lovers and at that 
time we started to discuss the first meetup of what has now become 
an annual event in.our area. 


It was through a post on the “Sacramento Day December 10th” thread | 
first became aware of whom Wendy Cevola was. Wendy wrote- 

"At last a list with Tiki collectors nearby. Bummer that Dan and | are 
working on that day. I'm on call all night as well. We have known Bo for 
15 years back when we would go to his Burger City to show a vintage 
automobile. How did you all hear about this, | only saw your messages. 
Wendy.’ 


‘Some of the Tiki garage sale items 
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This was the beginning of a long-lasting 
friendship. 


Ouane Orzol aka Psycho Tiki D. and Wendy 


| have no doubt Wendy Cevola would be 
working in some art medium or another if 
not American TIki design. In Wendy's art room 
during my first visits in 2007 to see Dan’s col- 
lection, | was impressed with a collection of 
faces that were displayed on the wall behind 
her work space. Although these really didn’t 
have anything to do with Tiki, except for may- 
be the face of the Maori man, the detail and 
color stood out as an exceptional grouping of 
collective art. 


“Passengers, Past, Present And Future” 


4 


This is what Wendy had to say about this 
collective art grouping: 

“Back in 1997 | thought it would be fun to 
do an art project for the Sacramento Airport. 


| did faces from all ethnic groups and even 
from outer space. | wanted to call the project 
“Passengers, Past, Present And Future” (refer- 
ting to the space beings). | planned to ask for 
donations of cloth from around the world to 
use as a backdrop and to also involve the Sac- 
tamento community. | submitted the idea but 
was not selected to do a face to face proposal. 
Ever since, the faces have hung in my art room 
keeping me company!” 


Wendy Cevola’s early art influence goes back 
to when she was very young. Wendy has al- 
ways loved clay and creating things since 
childhood. Wendy began painting in the 9th 
grade, first in oils and later in acrylics. In col- 
lege, Wendy learned how to work and create 
art with oxygen acetylene welding. Most sur- 
prising to me is when Wendy started working 
with clay; Wendy was six months old. Wendy 
still has the objects she made from back then. 
Obviously the clay medium has followed 
Wendy throughout her entire life and Wendy 
has mastered this art form. 


Some of Wendy's early clay figures 


Tiki Wendy carved from coconut wood 


Also to her credit, Wendy has carved a Tiki and 
dabbled as a velvet painting artist. 


“The Tiki's Torch” 


Although Wendy Cevola credits multiple tal- 
ents in Tiki art form and her life as inspiration, 
Wendy sites four specific influences as having 
pivotal roles on her body of work. 


First and foremost Wendy's primary credits 
and inspirations have been her Mother, Jewel 
Dawson, and her husband, Dan Cevola. 


Jewel Dawson (Wendy's mother) 


Jewel Dawson gave her six month old daugh- 
ter, Wendy clay to play with. She provided an 
artistic outlet with finger paints and art sup- 
plies. Wendy likes to brag her mother Jewel 
trusted her with matches and razor blades 
before kindergarten; “it’s true,” Wendy says. 
Wendy says her mother constantly taught her 
how to do all types of work from cleaning 


bricks to building rooms on homes. Wendy 
says her mother Jewel was a four-foot ten- 
inch powerhouse. 


The story goes that back in 1997 during a trip 
to the downtown location of Tower Records, 
Dan Cevola stumbled upon a copy of Tiki 
News #9 (by Otto von Stroheim) and while 
looking through this magazine, Dan realized 
he had a connection with Tiki culture, as 
obscure as it was back then. Dan felt a con- 
nection; he was old enough to remember 
the “Tiki heyday from the 1950s and 1960s”. 
Soon after, Wendy who was haunting garage 
sales along with her friend Sherry, was asked 
by her husband Dan, now a new Tiki collec- 
tor, to start looking for Tiki mugs. On Wendy's 
next outing she found four Stockton Islander 
bucket mugs, which lead down the road to 
one of the most prominent and extensive Tiki 
collections | have seen. The Cevola's collection 
was featured in the “Totally Tikified” article in 
the Fall 2014 Issue 3 edition of Tiki Magazine 
& More. 


Obsession turned into passion—Dan was so 
enthralled with Tiki hunting it became a pas- 
sion for Wendy as well. When Wendy found 
and gave Dan a Tiki, Dan would cook dinner. 
Wendy thought “wow, now this is fun”. 


Copies of Tiki News 


This transitioned to Wendy repairing chipped Tiki mugs and eventually to the creation of Dan's 
one-of-a-kind “Shouldabeen” bowls, and the motto Dan lives by of “will work for Tikis.” It be- 
came apparent Dan had found his new niche; collecting Tiki, Wendy creating Tiki and the two 
of them both enjoying the whole world of Tiki. Wendy was no stranger to the Tiki scene. Wendy 
remembers eating her first prime rib dinner at the Zombie Hut on Freeport Boulevard in Sac- 
ramento and also going on dates with Dan to have dinners and watch the Zombie Hut's live 


Polynesian shows. 


The “Shouldabeen” bowls (only at this time applying to bowls and not mugs) were created by 
Wendy using Sculpey clay and were painted with enamel paints. These were ideas Dan had and 
Wendy made come to life for Tiki bowls that were not in existence. After all, there were mugs, 
why not have companion bowls? 


Vintage mug with “shouldabeen” bow! 


So the very first “shouldabeen” bowl 
Dan chose was a red Frankoma War 
God. Wendy started her first bowl; 
the War God using the full sized mug 
because it was a favorite, not to men- 
tion a rare mug. 


So a succession of bowls made of 
some of Dan’s favorite mugs soon 
followed; a Tiki Bob bowl, Suffering 
Bastard bowl, China Sails bowl with 
the bottom lip protruding, a Saugus 
MA bowl and a PMP bowl. These 
were the earliest of many, many Tiki 
bowls to follow. A great place to see 
them all is on Wendy's gallery page 
on Tiki Central. 


Two other influences Wendy credits 
are Joniece Frank and Gecko. 


At some point a picture of the Red 
Frankoma War God bowl found its 
way to Joniece Frank. After seeing 
the picture of the War God bowl, 
Joniece tracked Wendy down and 
called Wendy at work to rave about 
the bowl and they quickly became 
friends. 


Red Frankoma Bowl! 


Joniece Frank is the youngest daughter of the found- 
ers of Frankoma Pottery, Inc., John and Grace Lee 
Frank. Frankoma Pottery designed the War God as a 
series of several Tiki items for the Club Trade Winds 
in Tulsa Oklahoma. Since the restaurant did not sur- 
vive very long, the Franks returned the money paid 
for their designs and retained the right of ownership. 
Approximately ten years later, Frankoma revived this 
design for use at the Cultured Pearl Restaurant. The 
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Practicing with glazes using the “Tiki Crate" mug for Forbidden Island 


Cultured Pearl closed its doors in a matter of 
months. Since only a few hundred mugs were 
ever made, this makes this one of the rarest 
and most desirable mugs for collectors. 


Wendy mentions she and Joniece shared a 
“love of clay” and “neither of them are hap- 
py without clay in their hands”. Wendy and 
Joniece discussed their individual techniques 
and their current projects. As time went on, 
they shared nice visits together. Wendy also 
mentioned she was lucky to have. called 
Joniece on her last birthday and this was their 
last conversation prior to Joniece Frank's pass- 
ing, on September 30, 2015. 


Wendy and Gecko with the original “Bloody Maori” 


Gecko is Dan and Wendy's favorite artist. 
Wendy credits Gecko (Mike Souriolle) as her 
inspiration, getting her through the steps to 
the level she is at today. Wendy gratefully ac- 
knowledges Gecko really built her confidence 
as an artist. 


In early 2005 Wendy shared an idea with 
Gecko for a mug. Wendy said she would not 
tell Gecko about the idea unless he commit- 
ted to making it before Wendy told him. This 
prompted the creation of the “Bloody Maori” 
mug with the agreement being Wendy would 
sculpt the mug with her name on the back 
and Gecko would produce it. 


The mug was:made and in early 2006, the 
very first one sold on EBay for $700.00. Not 
too bad! Gecko went on to assist Wendy by 
creating ceramics from her sculpts. 


A collaboration between Joniece Frank, 
Gecko's South Sea Arts and Wendy Cevola in 
2003 resurrected the return of the Frankoma 
War God. Using the sculpt from Dan's War God 
collection, several new glazes were chosen for 
this project and the mugs produced, quickly 
sold out. These sculpts were also made into a 
red or blue bank. 


Gecko also worked with Wendy on the first 
Missionary’s Downfall with Hula Girl bowl. 
The Tiki Crate for Forbidden Island in Alameda 
were made as both a mug anda statue and 
were sculpted in 2010 and sent to Gecko to 
make the molds. These were sold at Forbid- 
den Island at their 5th anniversary party on 
April 22, 2011. 


Missionary’s Downfall with Hula Girl bow! 


Wendy and Babalu 


Wendy transitioned from working with Gecko 
to working with Babalu. Babalu worked with 
Wendy and made a mold based on the nearly: 
impossible to find signature Tiki design mug 
from the Lanai Restaurant in San Mateo. 
Wendy made these and practiced glazing 
them. Wendy named this her “Eat, Drink and 
Be Merry” mug. Like Gecko had previously 
mentioned, Babalu told Wendy she needed to 
learn how to make ceramic molds. 


Luau, Inu and Lealea mugs by Wendy 


Around this time, probably 2009, | suggested 
Wendy sculpt a mug for the Sacramento Tiki 
Crawl. | had mentioned this to Wendy the 
year before not knowing how difficult mak- 
ing.a ceramic mug would be, but Wendy was 
extremely busy with work and did not have 
enough time to dedicate. 


Then Wendy decided she 
wanted to start making 
her own molds. Wendy 
was trying to locate some- 
one to teach her the art 
of casting ceramic molds. 
One of Wendy's closest 
friends, Bullet Roberts 
(kingstiedye) set a meet- 
ing up with one of his 
friends, Mike. Loterbauer. 
Mike had worked as a 
master moldmaker. Wen- 
dy and Dan went to visit 
Mike and Mike made a 
very special mold of a little 


Frankoma Tiki. This Frankoma Tiki was the sole 
Tiki survivor of the huge Frankoma factory fire 
and was found by Joniece Frank in the rubble 
of the fire and Joniece gave this Tiki to Wendy 
as a gift. This Tiki is a treasure to Wendy. 


After watching and documenting Mike make 
the mold for the: Frankoma Tiki, Wendy had 
a basic understanding of the mold making 
procedures. Wendy then read fifteen ceram- 
ics books, taking notes along with the learn- 
ing. Wendy felt she had the knowledge, but 
not enough time to mold the first. crawl mug 
| had asked her to make, so she asked Mike 
to make this mold from her sculpt and then 
went to work pouring, glazing and firing the 
first Sacramento Crawl mug. 


Wendy worked on one mug a day, finishing 
just in time for our 2010 event. The very first 
mug produced was a tribute mug to the two 
most prominent Tiki establishments in Sacra- 
mento-The Zombie Hut and The Coral Reef. 


Due to the degree of difficulty in learning how 
to make ceramic molds, Wendy choose to 


Wendy with the Sacramento 2010 Craw! mugs 


start a thread on the Creating Tiki-Other Crafts 
page on Tiki Central to. share with everyone 
what she learned. There are step by step in- 
structions here, as well as, other fun informa- 
tion (Wendy's contests and the pictures that 
get Photoshop treatment from hang1Otiki). 
The thread is at 462 pages as of writing this 
and grows daily. 


Wendy had a custom made kiln room built ad- 
jacent to their home in Elk Grove, California. 
Not surprisingly, Wendy designed the plans 
for this structure. Inside the room you will find 
hundreds of colored ceramic glaze samples 
and bottles of glazes. The garage doubles as 
the mold making area. Sanding and finish 
work and detailing is also completed here, on 
the patio or in the house. The entire process 
and production is done from Dan and Wen- 
dy’s home. 


To his credit, Dan Cevola is Wendy's right hand 
man. Dan assists with the molds and heavy 
lifting and helps with the sanding and produc- 
tion processes. Yes, by all accounts, Dan still 
works for Tikis! 


To date, Wendy has sculpted and made molds 
for the Limited Edition Sacramento Tiki Crawl 
mugs from 2010 to 2015. These mugs are 
based on former Tiki and Hawaiian themed 
locales in the Sacramento area. Coincidently, 
not one of these bars or restaurants ever. had 
their own signature mugs. They include; the 
aforementioned 2010 Zombie Hut/Coral Reef 
mug, the 2011 Tiki Bob decanter, the 2012 
Hawaiian Hut mug, the 2013 Coral Reef Tiki 
mug, the 2014 Tiki Village Coconut mug and 
the 2015 Bali Hai Tiki mug. 


Wendy is a perfectionist and does several test 
glazes for each creation. Her meticulous atten- 
tion to detail is second to none. We are so 
lucky and extremely blessed to have Wendy 
as our local hometown Tiki mug making hero. 
Her work has enhanced our Tiki crawls year 
after year. 
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Six years of Craw! mugs 
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Wendy's kiln shed 


Back to the “wish lists” (search TikiCentral. 
com). It is exactly what it says - a wish list. As 
far as | know, there isn’t any other artist of- 
fering to make an individual custom mug for 
anyone out there. 


Wendy says “she created the “wish list” be- 
cause so many people said to me they had a 
mug idea and they wished they had a way to 
make it. | would tell these people about how | 
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started with Sculpey clay and then one night | thought, why not make Wendy's projects have included custom made mugs, pendants, neck- 

them their dream mug. This is how the wish list was created. | do laces, bowls and lamps. They have ranged from Severed Heads, Hula 

one or two a year depending on how many items are ordered. | work Girls, Bumatays, Maoris, Tiki and Moai, to Monsters, Rat Fink and Led 

seven days a week unless we are on a trip. | enjoy every challenge and Zeppelin -and most recently a set of four KISS mugs for me. If you can 

| certainly have been given challenges”. think it, Wendy either has or will make it. Wendy often has “hands-on” 
assistance from her customer, who are invited to come by and work 
on their designs and help sculpt their “wish list” mugs and bowls. 


First Zombie Torch mug in Sculpey Clay 


Mike Remmel's Wish Bowl 


Dream Home for Dan by Wendy 


Wendy partnered with Roge-the original maker of chunk lamps. Wen- 
dy sculpted a Moai and Kon Tiki face along with several sea creatures 
which Roge incorporated into his chunk lamp designs. Hopefully you 
were lucky enough to purchase these one of a kind items, as Roge has 
now retired. 


Roger Bodine chunk lamp with my Moai sculpt 


The primary medium for Wendy's custom mugs is the iconic Tiki Bob. 
Wendy has crafted literally hundreds of specialized Bob mugs. Why 
Tiki Bob? In April of 2011 Wendy had already sculpted and molded Tiki 
Bob for an on-line Tiki Bob show and sale put on by Grog. That is why 


Custom “Tiki Bob” mugs 


Wendy started with Tiki Bob. For Wendy, Tiki Bob is not only a “Bob” 
mug; the shape can be incorporated for Wendy to add clay and make 
those custom mugs. The early conversions are fun because you can 
still see Bob's face. 


The first month Wendy opened the first wish list and took initial orders 
the first request, if Wendy remembers correctly, was for a Mexican Tiki 
Bob with a sombrero and a mustache for Gregory Ramirez aka Blue 
Kahuna. The rest is Tiki Wish List-History. 


I too am a fan of Wendy's, owning no less than 22 of her creations. 
My favorite, if | had to choose one would be the Zombie Village Torch 
mug, but that doesn’t mean | don't love the rest of them any less. In 
2014, Wendy presented me with a special Tiki. Bob in my likeness 
for my contributions to the earlier Sacramento Tiki crawls. This mug 
meant so much to me and is a very special part of my collection. And 
yes, | have been on the wish lists in the past and am currently enrolled. 


Wendy Cevola pondered her inspiration a little further. “| guess my real 
inspiration comes from my past before | met Dan and then since I met 
Dan. He (Dan) loves Tiki so much he wants me to make his wishes 
come true. He (Dan) has been on all six “wish lists” and my guess is 
he will always be on the rest” 


Want a custom Tiki mug or bowl? 
To find out more about Wendy 
Cevola—see danlovestikis at Tiki 
Central. 1 mentioned Wendy's 
thread on the Tiki Central pages 
under Creating Tiki-Other Crafts, 
but more can be found by 
simply putting danlovestikis 
in the search function. 


Custom “Tiki Bob” mugs 


Tiki Planet 


The Golden Tiki - Las Vegas’ Newest Island 


Story by Wayne Upton 
Photography by Amos Clarke 


A strip mall in the desert. A nautical door with a porthole. 
| pass through that door only to find myself in a small dark 
cave with a lava rock waterfall. On the wall is a skull, a 
bottle of rum, and a plaque which reads, “Here you leave 
today and enter the world of yesterday, tomorrow, and 
fantasy.” Strangely familiar words. -A gleeful sea shanty ex- 
tolling the colorful life of a pirate echoes about the cavern. 
Wondering if | have any E-tickets left, | grab hold of the 
carved Tiki handle on the second wooden door, creak it 
open, and step inside. 


As my eyes acclimate to the darkness, a figure approach- 
es. “Welcome to Flaming Skull Island,” Branden Michael 
Powers exclaims without irony. He offers me a tour, and | 
prepare myself for an adventure. 


The Golden Tiki is a bar with a backstory, and it’s an 
elaborate one. Power tells me the tale of William Tobias 
Faulkner, the 17th century privateer who sought the leg- 
endary gold of the one-eyed giants of Flaming Skull Island. 
After his crew fell victim to a village of headhunters, he 
secretly followed a mermaid priestess to a waterfall grotto 


where he discovered a golden Tiki. He stole that glittering 
idol and-ultimately went mad from its curse; unable to 
break the idol’s gaze, starvation overcame him. 


Elements from this fable are the inspiration for the bar's 
layout, which is roughly divided into themed areas. Near 
the front door is the Headhunters Village, adorned with 
authentic tribal artifacts. Nearby, you can discover Dia- 
mond Falls and rub a Tiki for good luck (exactly where on 
the Tiki you rub is entirely up to you). In‘front of the bar 
is the Cyclops Burial Ground, and to the right is Mermaid 
Cove, a space for dancing and live music. The intimate 
back room is the Pirate's Lair, where the animatronic skel- 
eton of William Tobias Faulkner continues to stare into 
the eyes of his golden idol to this day. As if that weren't 
enough, there's also One-Eyed Cy’s Trading Post (the gift 
shop) and a hallway full of curiosities. 


Built out by Danny Gallardo of Tiki Diablo, it would ap- 
pear that no expense was spared in realizing The Golden 
Tiki’s grand vision. The list of. Tiki artists and craftsmen 
contributing to its décor includes Bosko, Billy the Crud, Bill 


“Goldy” the talking idol oversees the festivites. 


Collins, Thor, Oceanic Arts, and many more. A combination of craft 
and kitsch, the level of detail is somewhat overwhelming, and | find 
myself struggling to take it in all at once. 


As Powers guides me through the bar, he proudly points out arti- 
facts that would be. impressive in any collection, including Hunter 
S. Thompson's Bowie knife and liquor decanter (he was a personal 
acquaintance). There's something tucked away into every nook and 
cranny, from movie props and memorabilia to vintage photographs 
to oceanic relics. As the managing partner of The Golden Tiki, it is 
clear that this is his baby. One can sense that this place is personal to 
Powers, right down to the velvet painting of an alluring mermaid; it's 
a portrait of his girlfriend. 


| notice a distinct pattern of influences, but before | can ask, Powers 
confirms my suspicion. Growing up in the 1970s and ‘80s, he “went 
to Disneyland a lot as a kid,” he explains. “I've had the inspiration to 
include animatronics as entertainment in a venue ever since.” | don’t 
doubt it; the skeleton of Faulkner and “Goldy”, the talking idol over- 
looking the bar, make evident the effect Mr. Disney could have on a 
young man’s imagination. 


Video poker machines at the bar are ubiquitous in Las Vegas, and The 


Diamond Falls near Headhunter’s Village 


Golden Tiki is no exception. A few widescreen televisions hang on the 
walls as well, though the only one currently powered on is looping 
The Goonies. \t fits. Other forms of entertainment available include a 
DJ booth for spinning vinyl, a small stage for live acts, and a photo 
opportunity for guests in the form of a giant clam shell in Mermaid 
Cove, provided for taking “shellfies”. 


The cocktails were mixologized by Jeffrey Alexander, which landed 
him as the runner-up “Bartender of the Year” by Eater Vegas. The 
menu is itself an impressive read. Illustrated-by Doug Horne, the front 
features a map of Flaming Skull Island, while the rear chronicles the 
sordid tale of William Tobias Faulkner. Inside are descriptions for 21 
cocktails consisting of Tiki classics, tropical cocktails, and original liba- 
tions. | was particularly impressed with the “Martinique Ti’ Service”, 
for which a cocktail waitress will wheel over a “ti’ cart” and prepare 
tableside Ti’ Punch. Another standout is a take on classic Vegas bottle 
service: for a mere $499 your table can dive into the “Treasure Chest”. 
An actual wooden chest, it contains a bottle of Appleton Estate 12 
year, a bottle of Veuve Cliquot, “gold” coins, and pirate eye patches 
for your party to wear. 


The shining star of the bar, in my humble opinion, is the Dole Whip 
machine. They've incorporated the Whip into two cocktails. You can 


Tiki Planet... (continued) 


The cavernous antechamber 


sy Mo Herms 


also. have it as a rum float, something I've personally hoped for 
while sitting in the lanai at Disneyland’s Enchanted Tiki Room. If 
the bar just had singing parrots... 


| ask about the biggest challenges in a venture such as this, and 
there is immediate consensus between Powers and his staff. “We 
just didn’t realize how long it takes to. make these cocktails,” Pow- 
ers admits. Compounding this problem is the sheer size of the 
center bar itself, one of the longest that | can recall in a Tiki estab- 
lishment. “When the bar is three-deep, we need a lot of people 
mixing drinks just to keep our heads above water -- we'll do four 
or five hundred cocktails in just a couple of hours. We're looking 
at ways to reduce service time without compromising on quality.” 


The Golden Tiki is located on Spring Mountain Road in the midst 
of Las Vegas’ bustling Chinatown. “I love Chinatown,” Powers re- 
lates. “The best food in Las Vegas is here.’ That's certainly a matter 
of personal preference in a city with this many Michelin stars, but 
The Golden Tiki’s happy hour buffet is definitely more upscale 
and exotic than your typical bar fare. With dumplings and spare 
ribs catered by the neighboring Chinese restaurants, Donn Beach 
himself would undoubtedly approve. 


Las Vegas would seem a natural, albeit daunting, place to build 
a Tiki bar. With a legacy like the Aku Aku in the Stardust, Don the 
Beachcomber in the Sahara, Taboo Cove in the Venetian, and (the 
shortest-lived ever) Trader Vic's in the Aladdin, it may seem even 
more daunting to open one not attached to'a major casino-hotel. 
But that's the intent here: to lure patrons away from the big casi- 
nos and offer them something the Strip can’t. 


“I'm going after a crowd that wants to go on an adventure and 
seek out something different.” As for the other Tiki bars in town, 
Powers wants to set himself apart. “| love Frankie’s Tiki Room, 
and | have a lot of respect for them. We're not trying to be what 
they are. We're trying to be another option for a night out when 
someone comes to Las Vegas.” 


However, the differences between The Golden Tiki and a more 
traditional Tiki bar are perhaps not being as fully appreciated as 
they could be. “A lot of visitors are calling it a ‘pirate bar’ in their 
reviews,” Powers laments. Admittedly, there are some rather de- 
liberate pirate elements in the portrayal of this island, but not 
such that the other elements aren't in balance. 


The flip side of this doubloon is that a few really bad eggs are 
“appreciating” the decor entirely too much; real piracy is being 
committed almost daily. The bar has been under heavy attack 
from looters since opening night, some sailing off with unique 
and rare artifacts. “I have to replace One-Eyed Willy's skull key 
(a reproduction) from 7he Goonies almost on a monthly basis 
because that many people steal it. Someone even took a gourd 
full of magic powder from inside an authentic Papua New Guinea 
witchdoctor's bag!” Now THAT is bad juju. 
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The Pirate's Lair; reservailaaty 
The perils of Tiki plunder aren’t new to Powers. “Back in the day,” he remi- FE, t EF, t 
nisces, “I held events in the Islands Restaurant at the Hanalei in San Diego”. as ac AY 


Some will recall this as the former name of the Crowne Plaza, home to Tiki 
Oasis. “One time, the management came to me in tears... partiers had liter- : 
ally ripped artifacts off the walls. These things were irreplaceable.’ Indeed. | Date opened: July 24, 2015 


remember having watched helplessly as the Crowne Plaza became more and Construction time: 2 months 
more sterile as each year passed, due to both modernization and thievery. 
bes : ; 3 : Construction cost: $240,000 
Powers has no intention of letting such a thing happen to his establishment. 
“Vm not done yet,” he beams. “I’m adding an outdoor area in the back, an Themed areas: 8 
8-foot cyclops skeleton, and animatronic talking parrots.” Dole Whip-- Check. 
Singing parrots-- Check. Space: 4,000 sqft / 372 sqm 
Like Disneyland, The Golden Tiki may never be completed. As | exit through Occupancy: 140 
the gift shop, | find myself looking forward to seeing the bar again after it’s “te. eae 
had a year or so to get its sea legs, and find what new treasures await. Most popular cocktails: p as 
ainkitier 
Until then... Drink up, me hearties, yo ho! j Golden Tiki 


Banana Batida 
Polynesian Haze 


“Sipping Rum” offerings: 8 
Dole Whip offerings: ) 
Beer offerings: 16 draught 


27 bottles & cans 


Happy Hour: Monday-Friday 2pm-6pm 
Location: 3939 Spring Mountain Road 
Website: thegoldentiki.com 


~ OPEN 24 HOURS 


Jake “The Bearded Bastard” Geiger's 
The WrecKed Wench in WinnetKa, CA 


Photography by JaKe Geiger and Jeff Easton 
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Delores Hodges: Queen of Exotica - Part 2 


By Tom Duncan (TikiTomD) 


Photos and graphics from personal collection of Delores Hodges unless otherwise cited 


In the previous article, we learned that Delores Hodges, a young teenage beauty, won a modeling 


Bunny Yeager portrait photo of Delores Hodges as Luana, Polynesian dancer, circa 1960s 


In 1962, Miami Beach’s Colony Theatre won the exclusive rights for 
the southern premiere of the film, Lawrence of Arabia, starring Peter 
O'Toole, Sir Alec Guinness, Anthony Quinn and Omar Sharif. Florida State 
Theaters, which owned the Colony, hired legendary Miami theatrical 
publicist, Charlie Cinnamon, to direct the event. Cinnamon was originally 
from the Bronx, and after serving in General George Patton's Third Army 
in Europe during World War Il, he took advantage of the G.I. Bill to major 
in journalism at New York University. In Miami since the mid-1950s, he 
counted among his closest friends José Ferrer, Angela Lansbury, Carol 
Channing, Milton Berle, Claudette Colbert, Lauren Bacall and Ann Miller. 
For the event, Cinnamon organized a parade. Camels were shipped in 


academy scholarship in a Miami television station contest and was inspired to learn hula from 
Pualani Mossman Avon, a former Miss Hawai'i and one of the original Hawaiian Room Aloha 
Maids. Her talent and beauty, along with a bit of fabrication about her age, convinced Tony Cabot 
to hire the underage Delores in her first professional role at the famed Hotel Lexington Hawaiian 
Room in New York City. Then Taneo Sands Kumalae taught her belly dancing, and Delores soon 
found herself in high demand as a mistress of exotica. 


from the Ringling Brothers and Barnum & Bailey Circus winter quarters 
in Venice, Florida. Along with the camels were horses, choruses, bands, 
celebrities and executives from Columbia Pictures, distributor of the film. 
Bob Clayton, a well-known announcer from local and network television, 
was the event emcee. Clayton had also appeared in the 1960 Jerry Lewis 
film, The Bellboy, playing the role of the bell captain. Adding a touch of 
the Arabian Nights, Cinnamon hired Delores Hodges and another lady 
as belly dancers. On the opening night of December 28, 1962, Delores 
entertained the audience and appeared with Lorne Greene, who starred 
as Ben Cartwright in the television western series, Bonanza. Moviego- 
ers then enjoyed the film, where it was shown in Super Panavision 70 
format. 


fs 5’ 


A gala celebration for the southern film premiere of Lawrence of Arabia in Miami Beach featured real camels from 
the Ringling Brothers and Barnum & Bailey Circus, as well various local officials, Columbia Pictures executives, 
celebrities and entertainers... Holding the banner on the left is Delores Hodges appearing as a belly dancer and 
on the extreme right is Susan Crawford, Miss Miami Beach of 1962 
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Appearing at the southern premiere of Lawrence of Arabia in the Miami Beach Colony Theatre on December 28,-1962 are Delores Hodges (belly dancer) in profile on the 
left, Lorne Greene (star of TV's Bonanza) in the center, Marlenghna (a belly dancer from 21 Club) to the right of Lorne Greene and Bob Clayton (emcee) at the microphone. 


Original Columbia Pictures Lawrence of Arabia movie 
poster circa 1962 


Cleopatra movie poster circa 1963... Delores performed as an Egyptian 
belly dancer on the opening night celebration at the Lincoln Theatre in 


Shortly after the premiere of Lawrence of Arabia 
Miami Beach 


at the Colony Theatre, it was announced that the 
Lincoln Theatre would exclusively host the Miami 
Beach premiere of Cleopatra, an epic film starring 
Elizabeth Taylor in the title role, Richard Burton as 
Marc Antony and Rex Harrison as Julius Caesar. As 
with the preceding Colony Theatre event, Charlie 
Cinnamon was engaged as the public relations 
director. He again hired Delores Hodges as an en- 
tertainer for the celebration. On the June 26, 1963 
opening night, there was a parade with floats, 
bands, dancing girls, snake charmers, elephants 
and notables, including executives of 20" Centu- 
ty-Fox, the makers of the film. The theater lobby 
was decked out with palms and other props in a 
Roman-Egyptian motif. Entertainment columnist 
Herb Kelly of The Miami News reported that Ha- 
waiian dancer Luana (Delores Hodges) changed 
her name to Shalimar [Shalah-Mar] for the festivi- 
ties and performed an Egyptian belly dance in her 
show before a reviewing stand that had been set 
up near the theater. 


Her appearance as an exotic dancer at the Lin- 
coln Theatre Cleopatra premiere caught the at- 
tention of celebrated talk show host Larry King, 
just getting started in his career. He invited De- 
lores to an interview during his evening Surf- 
side 6 Show broadcast on Miami radio station 
WIOD, the “Wonderful Isle of Dreams” at 610 
on the AM radio dial. So Delores did the inter- 
view at his studio in a houseboat moored on 
Indian Creek opposite the Hotel Fontainebleau 
in Miami Beach. The radio show's name derived 
from the name of the houseboat, Surfside 6, 
previously used as the fictional home of a de- 
tective agency in the filming of the Surfside 6 
ABC television detective series aired from 1960 
to 1962, starring Troy Donahue, Van Williams 
and Lee Patterson. 


Suerfatde ©) sun seach, nono 


Magazine ad for floating homes showing Surfside 6, fictional home of a detective agency filmed in the early 1960s 
for an ABC network television series of the same name... it was moored in Indian Creek across the street from the 
Hotel Fontainebleau in Miami Beach and later served as the studio for Larry King's radio broadcast of the same Surfside 6 television detective series cast photo by Warner Brothers with (left to right) Troy Donohue as Sandy 
name... Delores was interviewed by Larry King there in 1963 about her role in the Cleopatra movie premiere Winfield Il, Margarita Sierra as Cha Cha O'Brien, Lee Patterson as Dave Thorne, Diane McBain as Daphne Dutton 
(from the author's personal collection) and Van Williams as Ken Madison (from the author's personal collection) 
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In, 1998, Emmy Award-winner Tom Glennon 
produced the film short, Miami Beach: Only 
in America, a historical documentary about 
the evolution of the city. It was shown at film 
festivals and aired on local television stations, 
including WPBT Channel 2 (Miami), the Public 
Broadcasting Service (PBS) station where De- 
lores worked at the time. While broadcasting 
scenes of the film illustrating the mid-century 
glitter and glitz of Miami Beach, the Channel 2 
staff was entertained to see a much younger 
Delores, now one of their own, doing her belly 
dance at the 1963 Lincoln Theatre Cleopatra 
premiere. The film producer had found and se- 
lected that video segment from an old news clip 
in the Wolfson Florida Moving Image Archives. 


lami 15. 


Delores’s belly dance at the Lincoln Theatre Cleopatra movie premiere in 
1963 was part of the video archival footage included in the 1998 documen- 
tary film short, Miami Beach: Only in America, which aired on local television 
stations and the PBS network 


Delores regularly performed as a Polynesian 
dancer in the luaus held on the beach at the 
Hotel Fontainebleau during the mid-1960s. In 
1964, the film production crew for the third 
James Bond movie, Goldfinger, descended 
upon the Hotel Fontainebleau to film the Mi- 
ami Beach scene that follows the opening se- 
quence. There was an immediate call for extras 
from the Fontainebleau’s entertainers and staff. 
Delores was chosen to appear in the film’s pool 
scene. In the movie, you can see her as an eye- 
catching lovely woman in a red bikini waving 
from a lounge chair to CIA operative Felix Leiter, 
played by Cec Linder, as he walks by on the way 
to meet Agent 007, played by Sean Connery, on 
the Fontainebleau's pool deck. 


) 
f v9) EACH PARTIES 
under the romantic moon over 
Miami, as well as colorful 
Luaus, especially prepared by 
Master Hawaiian Chefs, add zest 
and diversification to the nightly 
Carnival of Fontainebleau .. 
there is continuous fun and 
dancing under the stars in the 
lush tropical atmosphere of 
this wonderful resort, dedicated 
to providing the very finest to 
its Guests... you will be 
transported to the four corners of 
the world by the Gala Fiesta nights 
provided for your pleasure. 


The front cover of a 1960s Hotel Fontainebleau brochure proclaimed, “The world's costliest resort, Fontainebleau has often been described as the Eighth Wonder 
of the World!”... Beach parties and luaus were part of the nightly entertainment, according to the brochure... Delores Hodges, on the front right in this brochure 


photo, performed as a Polynesian dancer at the Fontainebleau 


Delores Hodges appeared in the Hotel Fontainebleau pool scene for the 
1964 James Bond film, Goldfinger... Here she is in a red bikini waving 
from a lounge chair to CIA operative Felix Leiter as he walks by on his 
way to meet Agent 007 


JAMES BOND IS 
BACK IN ACTION! 
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Under film credits as Luana, Delores was 
chosen to play the starring role in a 1964 
B-movie with an original working title of 
Love Goddesses of Horror Island, \ater 
changed to Love Goddesses of Blood Is- 
land, but actually released under the title, 
Six Shes and a He. It was filmed over 
the course of a week in June 1964 at the 
former Miami Beach television studios of 
Channel 10 on 21* Street and Biscayne 
Boulevard. Intended as a horror flick, it 
used lots of artificial blood and pig offal 
to simulate human gore. Delores is Aph- 
rodite, leader of a bloodthirsty troupe of 
love goddesses who let stranded Astro- 
naut Fred Rogers, played by co-star Bill 
Rogers, live to perform slave labor on 
their island in the day and satisfy the god- 
desses’ lust at night. All of the men who 
previously washed ashore are still there, 
their severed heads on spikes decorating 
the island. Something Weird Video sum- 
marized the movie's virtues on their DVD 
cover: “Hey, bikini-clad glamazons, god- 
awful lounge music, lumpy choreogra- 
phy, and gore. What's not to love?” Herb 
Kelly of The Miami News noted that, “Two 


versions were shot, one dressed up for domestic exhibition, the other a 
semi-nudie for the foreign market.” 


Richard S. Flink, the movie director, was a Miami building contractor who 
operated a’ successful drive-in theater. Contemplated as the first of a 12 
movie series, Love Goddesses of Blood Island was Flink’s first and last 
foray into directing. According to BleedingSkull.com, “Flink’s masterpiece 
simply vanished into thin air after a handful of regional dates. To this 
day, a complete print is not known to exist. Three decades after produc- 
tion wrapped, Something Weird Video chanced upon a 28-minute, con- 
densed version when they acquired the rights to William Grefé’s Sting 
of Death." 


Poster for a 1964 B-movie filmed in Miami Beach starring Delores Hodges (Luana) as Aphrodite, Queen of Love God- 
desses, and Bill Rogers as an Astronaut stranded on Blood Island... The movie's working title was Love Goddesses 
of Blood Island, but in its short release run, it was known as Six Shes and a He... Delores is seen on this poster in 
the background of the main image and on the lower left beating or standing in front of a jungle striped drum (from 
the author's personal collection) 


Love Goddesses of Blood Island movie scene where downed Astronaut Fred Rogers (played by Bill Rogers) is fed 
‘before he is coerced into becoming the Love Goddesses’ sex slave... Delores Hodges (Luana) is Aphrodite, Queen of 
Love Goddesses, to the immediate right of the Astronaut in the photo 


Bunny Yeager connected Delores with a Latino film crew making another 
movie of the same genre as Love Goddesses of Blood Island. This movie, 
The Peeping Phantom, was also filmed in the Miami area in 1964 and 
starred Delores under her Luana stage name. In the movie plot, a Lon 
Chaney style phantom spies on hapless chorus girls as they undress. 
Only the trailer is known to still exist, available on Something Weird 
Video's Special Edition DVD, The Love Cult / Mundo Depravados. The 
trailer may also be found on the internet as a YouTube post. 


Soreen shots from The Peeping Phantom trailer... Delores Hodges (credited as Luana) starred in this 1964 B-movie 
as one of a group of chorus girls spied on by a Lon Chaney style phantom in their dressing room... In the movie, 
Delores displays some of her Polynesian dance skills, as in this bottom frame 


eee “THE PEEPING PHANTOM’ 2:00 .0. 


‘Aimee Amar —tsoner Montes — Delores Carlos and Antony Rey 


Movie publicity photo for The Peeping Phantom (1964)... in this photo, the phantom is carrying Delores Hodges, 
who was credited in the movie under her Luana stage name (from the author's personal collection) 
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Polynesian entertainment at the recently-opened Beachcomber Hotel in Harrisburg, Pennsylvania circa 1964... On 


the right with the ukulele is Heitapu; Delores Hadges (Luana) is sitting on the right side of the drum and Erena is on 
the left side; the singer behind them is Sam Philips; the fire knife dancer on the left was a Beachcomber regular 


The Duke and Duchess of Windsor were 
frequent visitors to Palm Beach, Florida. 
In April 1967, Ruth and Joe Tankoos, own- 
ers of the Colony Hotel in Palm Beach, 
threw a private party in the hotel dining 
room for His Royal Highness, the Duke 
(formerly the United Kingdom's King Ed- 
ward VIII) and the Duchess (the former 
Wallis Simpson). Delores Hodges enter- 
tained the Tankoos’ and their forty-six 
guests as Shalah-Mar, exotic Middle East- 
em dancer. Suzy Knickerbocker of The 
Palm Beach Post observed that “Shalah- 
Mar, the belly dancer, [was] brought in to 
add a teeny-tiny bit of wholesome erotica 
to the balmy evening. (In Palm Beach a 
teeny-tiny bit of erotica goes a long way.)” 


C.45—The Colony Hotel, Palm Beach, Florida 


the author's personal collection) 


Once while touring Wildwood, New Jersey, Delores 
saw a Joe Cavalier choreographed show and en- 
joyed the slick Vegas style production. So when she 
came back to Miami, she joined a Vegas style revue at 
Harry's American Bar in the Eden Roc hotel on Miami 
Beach. The show ran three to four months in 1966. 
When Joe Cavalier came to Miami Beach in 1969 to 
bring his “On the Wild Side” show to the Hotel Fon- 
tainebleau’s LaRonde Room, Delores was selected as 
one of the show’s “Cavaliets” or chorus girls, perform- 
ing at one point of the show atop a motorcycle. The 
show ran five to six nights a week in 1969 and 1970 
for the better part of a year. The legendary LaRonde 
Room played host at various times to Frank Sinatra, 
Dean Martin and Jerry Lewis, Liberace and other head- 
line entertainers. As a perk of the show, Delores was 
invited to a cast party with Sammy Davis, Jr. in his suite 
at the Eden Roc, next door to the Fontainebleau. 


In 1964, Delores was 
invited to appear as a 
hula dancer at the newly 
opened Beachcomber 
Hotel located at 3500 Wal- 
nut Street in Harrisburg, 
Pennsylvania. The Beach- 
comber was owned by 
Don Mellick and his wife. 
Don’s wife managed the 
small, but well decorated 
Polynesian restaurant that 
was part of the hotel. De- 
lores recalls that it was 
packed by crowds on the 
weekend. After a three to 
four month tour there, De- 
lores returned to Miami. 
She was invited back by 
the Mellicks and returned 
for another three to four 
month tour the following 
year. 


Left: Logo Tiki of the Beachcomber Hotel in Harrisburg, 
Pennsylvania (from the collection of Scott Schell) 


Postcard photo of the Colony Hotel in Palm Beach where Delores Hodges entertained the Duke and Duchess Duke and Duchess of Windsor in 1971 AP Wirephoto (from 
of Windsor as Shalah-Mar, belly dancer, at a private party hosted by the hotel owners in April 1967 (from _ the author's personal collection) 


Program card for Joe Cavaliers “On the Wild Side" show hosted in the legendary LaRonde 
Room of the Hotel Fontainebleau in Miami Beach, starring Delores Hodges as one of the 
chorus girls 


Program for “On the Wild Side”. 
style show entertained guests 


this Vegas 
1969 and 


1970 at the Hotel Fontainebleau’s LaRonde 


Room in Miami Beach 


Cast photo for “On the Wild Side” production in New Jersey... 
ilustrates the interesting wardrobe approach also used in the 
Miami Beach reprise of the show 


“On the Wild Side” cast party hosted by Sammy Davis, Jr at his suite in the 
Eden Roc hotel... Comedian Don Rickles is on the center left, show producer 
Joe Cavalier on the center right and Delores Hodges is on the extreme right 


Postcard photo of Eastern Steamship Lines Emerald Seas, 
where Delores Hodges performed as Shalah-Mar for four 
years on cruises to the Bahama Islands 


The 1960s, 1970s and 1980s were a blur of 

activity for Delores. Aside from movie roles, 

club dates and shows in the Miami Beach 

area and at Harrisburg, Pennsylvania, she 

performed both Polynesian and Middle East- c 
ern dance at Florida Gulf Coast venues that 
included the Outrigger Inn, Hawaiian Inn and 
Colonial Inn, all on St. Petersburg Beach. 


7RIGGER. 
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Delores appearing as Shalah-Mar with Greek musicians at 
Hollywood Beach Country Club circa 1970s... The musician 


Image in part from the grand opening newspaper ad for the Outrigger Inn on the right is playing a bouzouk, similar to a mandotin 


in St. Petersburg Beach... Nani Maka performed at the grand opening; 
Delores Hodges performed at later club dates 


In a Christmas show at the end of 1974, Delores performed as Shalah-Mar before the Greek 
crew of the Monarch Sun, a cruise ship. The crew was so impressed that she was asked by the 
show producer to perform on four-day cruises to Freeport and Nassau in the Bahamas, de- 
parting Miami on Mondays and returning on Fridays. After she did this for six to eight months, 
Delores signed on with Eastern Steamship Lines’ Emerald Seas, a tour that lasted four years. 
She later did other tours on Commodore Cruise Line's Caribe and Bohéme, as well as Royal 
Caribbean's Song of Norway. 


Delores Hodges in a cruise ship photo as Shalah-Mar, Cruise ship photo of Delores dancing as Shalah-Mar, Middle Eastern dancer, on the 
Middle Eastern Dancer, circa mid-1970s Emerald Seas circa 1978 
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Throughout the decades, Delores increasingly showcased her dance 
talents on an international basis, flying or cruising to clubs across the 
islands of the West Indies, Caribbean and Bahamas, as well as South 
America. She appeared as Shalah-Mar at the historic Glass Bucket Club 
in Kingston, Jamaica after being contacted by an associate of Abe Issa, 
known as the father of Jamaican tourism. Issa acquired the club in 1957 
and remodeled it. Founded in 1934, the club had hosted the likes of 
Spanish-American bandleader Xavier Cugat and American jazz singer 
Sarah Vaughan. It had also hosted locals including the sultry Margarita, 
“Jamaica's No. 1 torrid rhumba dancer,” and Byron Lee & the Dragonaires, 
a Jamaican ska, calypso and soca band. In the 1970s, Delores performed 
as Shalah-Mar in La Cave de Neptune at the Hotel Inter-Continental on 
Curagao as a solo act and with a trio known as “The Argentinian Pam- 
Pas.” In the early 1980s, she performed as Shalah-Mar in the L'Esprit Club 
and Lounge at the Holiday Inn on Aruba. Chief Faalia (Barney Lee) enter- 
tained as a fire knife dancer there as well, but at a different show time. 


1 57 INDIES 
THE GLASS BUCKET CLUB, KINGSTON. JAMAICA. BRITISH WES 


Postcard image of the Glass Bucket Club in Kingston, Jamaica, where Delores Hodges performed as Shalah-Mar 


Beginning in the 1970s, Delores formed and managed her own Poly- 
nesian dance troupe, “Echoes of Hawaii,” to perform at special events, 
hotels and clubs primarily in South Florida. She staffed the troupe from 
the Polynesian entertainers who lived in the area. On occasions, Chief 
Faalia (Barney Lee) would appear in the show as the fire knife dancer. 
Larry Hines, son of Lexington Hawaiian Room and Yankee Clipper Hotel 
bandleader George Hines, often joined the show as a musician. Delores 
was the show emcee and danced as Luana. 
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Promotional flyer for Delores Hodges’ Polynesian entertainment troupe, Echoes of Hawaii 


Photo of Echoes of Hawaii troupe at Americana Hotel in Miami Beach circa 1970s...Delores Hodges appears as 
Luana (center right) 


Photo of Delores Hodges’ Polynesian entertainment troupe, Echoes of Hawaii, at the famed Jockey Club in Miami 
circa early 1980s... Delores as Luana is on the left; Barney Lee as Chief Faalia, the fire knife dancer, is to her im- 
mediate right 


Toward the end of the 1980s, Delores’s mom was diagnosed with a 
serious chronic illness. So Delores scaled back her entertainment career 
to occasional local venues and took on a series of office jobs in order 
to care for her mother. The first was as a receptionist at The Cricket 
Club, a Miami condominium. After six months, she moved on to Harbour 
House, an apartment building on Collins Avenue in Bal Harbour, where 


she learned to operate the Bell System Dimension 400 PBX switchboard. 
That proved to be a marketable skill, so after three years at Harbour 
House, Delores successfully interviewed for a position as receptionist / 
administrative and security representative for WPBT Channel 2 (Miami), 
a public television station. She worked there from 1993 until retiring in 
2010. In 2005, her mother passed away. 


Since retiring, Delores has traveled around the country and to those por- 
tions of the world accessible by cruise ship. In late 2015, she plans to 
visit Hawai'i for the first time, after a lifetime of performing hula, the 
dance of Hawai'i. Delores also visits her Aunt Lucille, who is in her 90s 
now and living with her son, Alex Trebek, at his California home. So part 
of each year is joyfully shared with Alex and his extended family. 


Alex Trebek, host of Jeopardy! television game show, his family and Delores Hodges, his first cousin, at a Stuaio City 
California restaurant circa 2014... In the photo (left to right) are Jean Trebek, Alex, Emily, Matthew, Aunt Lucille & 
Delores Hodges 


In October 2014, Delores went to New York City to attend the first ever 
reunion of Hotel Lexington Hawaiian Room entertainers since the 1966 
closing of that historic venue. The event was sponsored by the non-profit 
Hula Preservation Society. One of those that came was Lei Mamo, the 
hula dancer who long ago accompanied a very young Delores to the 
Lexington from Miami. Then in December 2014, she went to Las Vegas 
and saw the “Island Heat LuWow” show at the tropical-themed Kahu- 
naville Restaurant inside Treasure Island Hotel & Casino. She met the 
show’s producer, John Stuart, and, in an emotional moment for all, two 
of Kui Lee’s daughters who were involved in the show's production. The 
daughters were very grateful when Delores shared stories of working 
with their late father at the Hotel Lexington and Roney Plaza Hotel. 


There were many amaz- 
ing times and funny 
moments in Delores’s 
extensive entertain- 
ment career. One stands 
out, however. That was 
the day that William 
“The Refrigerator” Perry 
shared the stage with 
her. It came after a holi- 
day dinner party at the 
DuPont Plaza Hotel for 
the Clemson Tigers foot- 


‘Newspaper cartoon of William “The Re- 
frigerator” Perry, who shared the stage 
with Delores Hodges (Shalah-Mar) in 
December 1981 and stole the show 
with his version of belly dancing (from 
The Miami News of December 2, 1985) 


Delores Hodges on a 2014 cruise vacation to Nassau, Bahamas 


ball team, who were in town to play in the 1982 New Year's Day Or- 
ange Bowl game. Perry was on that college football team before his 
fame as a Chicago Bears defensive lineman. Delores got up on stage 
to entertain the football team as Shalah-Mar. The Miami News sports 
writer, Tom Archdeacon, recounted, “The band came to life and the belly 
dancer — every one of her wiggles wrapped in the sheerest of nylons 
— undulated her way onto stage... As the Tigers hooted their approval, 
the belly dancer danced on tables, vamped a few volunteers she had 
pulled from the crowd and then stood perfectly still and showed the 
wide-eyed college boys how she made her tide ebb and flow... When 
the music finally stopped, Coach Danny Ford stood up and told the folks 
he just might have an.act to add to this show. He called The Refrigera- 
tor up to the stage... The band cranked up again and soon all 305 of 
Perry's pounds were wiggling and jiggling. While the woman's moves 
had come on like smooth steady surf, Perry gave the crowd nothing 
but tidal wave after tidal wave... There was whistling and cheering and 


finally, a standing ovation.” j 


Epilogue: The late Taneo Sands Kumalae, who taught Delores how to 
belly dance, remains well known today as a Kahuna, or teacher of Huna, 
a New Age reinterpretation of ancient Hawaiian spirituality. Though it 
likely has little in common with the actual mysticism practiced by ancient 
Hawaiian shamans, the Huna teachings of Taneo include this principle: 
“Do what you do, if you feel it will hurt no other person... Do what you 
want, [but] hurt no other kind.” 
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Tiki And The Mid-Century Bowling Alley 
by Scott Schell 
Images provided from the collection of Scott Schell 
(with contributions from Sven Kirsten and Anders Anderson) 


This edition of Collector's Corner has fun with the mid-century bowling alleys that flourished in Southern California and beyond during the 
golden age of “Googie” architecture. Several of these mid-century marvels were Tiki-themed, complete with fully decorated bars and res- 
taurants. Others incorporated classic elements of Googie style such as sweeping A-Frames, zig zag roofs and futuristic space age designs. 
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Other Southern California Tiki temples included Kona Lanes and its Outrigger Room, the Mar 
Vista Bowl with the Makai lounge, the Stardust Bowl and the Kona Kove lounge, Tropicana Lanes 
with the Kon Tiki Room, and the Samoa Lanes. Tiki bowling alleys were not unique to Southern 
California, with additional outposts found in such far flung locations as Ohio and Missouri. 
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Several of the mid-century bowling centers incorporated classic Tiki de- 
sign elements such as large A-frame entrances, lava rock walls and other 
exotic features that could have been, should have been, but were not 
quite Tiki. The most prominent Tiki candidate was Java Lanes, with its 
awe inspiring A-frame entrance and East Indies cocktail lounge. Almost, 
but not quite Tiki. The Covina Bowl is another classically styled mid-cen- 
tury bowling alley that could have been Tiki with an impressive A-frame 
structure and rock walls; it went with an Egyptian theme instead. Other 

Tiki contenders include the Bowlero and Lucky Lanes, both with dra- 
| matic A-Frame designs; and the Bel Mateo with the Totem Room lounge 
; y | that could have just has easily been the Tiki Room lounge! 
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One of the most striking design features associated with the mid-century bowling centers was their 
colorful neon signs that beckoned to roadside travelers. The signs incorporated classic Googie elements 
such as amoeba lettering, boomerangs, diagonals, atomic bursts, and electric colors. The signs were | 
often depicted on matchbooks and there are several that can still be found standing today. | 
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Lunch in the Vicious Circle =F: 


Story by Ray Boylan 
Image provided by Siouxzan Perry 


Often, it seems, we are awash in a period of stagnant cultural creativity. Broadway, as well 
as the cinema, lean heavily on revivals and remakes. Television is made up of hours and 
hours of unscripted reality fare. It is hard to imagine that a time existed, when we had an 
over abundance of creative, iconic personalities in our world. But that was exactly what 
the case was as the country headed toward, what was to be known as, the mid-century. 


The first quarter of the twentieth century was 
marked by the “Roaring Twenties’, Coming 
out of the uncertainty, and emotionalism of 
World War |, the country’s priorities and in- 
terests refocused on breaking with tradition 
and redefining the culture. Starting with the 
tight to vote being given to women, jazz took 
over the music culture, fashion and art deco 
flourished. That added to a post war return to 
political normalcy, saw a change in technol- 
ogy, consumerism and culture that grew in 
major cities across the country and around the 
world. The period launched,what was to be 
known as, “modernity”. It was the start of true 
individualism, marked by the expansion of 
the culture to include new technologies and 
standards. Radio, cinema, and the building of 
new and larger theaters and sports venues all 
reflected the overall sense of prosperity and 
well being inherent in the decade. 


Beginning in 1919, a particularly’ creative 
group of people in New York City frequented 
the Algonquin Hotel. The Algonquin, located 
on Forty Fourth Street, just west of Fifth Av- 
enue was surrounded by theaters, as well as 
magazine and newspaper offices. So, it was 
a natural choice for lunch. The tradition was 
begun by three members of the staff of Vanity 
Fair magazine. Robert Benchley, Dorothy Park- 
er and Robert E. Sherwood, began the custom 
of meeting for lunch daily at the Algonquin. A 
larger assemblage for lunch was started as a 
prank. The irascible, rotund, New York Times’ 
theater critic Alexander Woollcott had returned 
from the war. He bored everyone by starting 
every conversation with, “when | was in the 
battle zone.” The solution was to lure the port- 
ly critic to the Algonquin with stories of the 
delights created by the new pastry chef. When 
he arrived the luncheon morphed into a roast, 
with everyone taking turns making fun of him. 
The prank actually failed, since satirical or sin- 
cere Woollcott thrived on any attention. Alex- 
ander Woollcott, whose caustic, quick wit not 
only added to the mix but raised the group's 
level to a new height, set the tone for what 
was to be a tradition lasting over a decade. UI- 
timarely, George S. Kaufman, Heywood Broun 
and Edna Ferber joined the group. The latter 
three became founding members of the New 
Yorker magazine. In fact, to this day, every 
guest at the Algonquin receives the latest copy 
of the New Yorker. This was a group of gifted 
writers, editors, performers, and critics, who 
were some of the sharpest wits in the world. 


As the group grew in size, they expanded to 
several tables, adding seats to booths in the 
Pergola Room (later called the Oak Room) 
and making it impossible for the wait staff to 
function. Finally, Frank Case, the Algonquin 
Manager, moved the group into the Rose 
Room, gave them a huge round table all their 
own and assigned a designated waiter named 
Luigi. The called themselves “the Board”, 


JOR RITKOORE 


upon the assignment of the waiter, that was 
changed to “the Luigi Board”, which was an- 
other indication of their love for playing with 
the language. Case also provided free celery 
and popovers to the group. Employment be- 
ing erratic in the theater, occasionally some 
members would survive on a lunch made up 
of the free items. Given the ebb and flow of 
acerbic wit, they adopted the name “Vicious 
Circle”. Eventually, they settled on “The Algon- 
quin Round Table.’ In fact, Edmund Duffy, a 
cartoonist for the Brooklyn Eagle drew a cari- 
cature of the group around the table wearing 
armor. 


The standard practice of group regulars was 
to greet friends with insults and strangers 
with silence. The verbal jabbing was pointed 
and non stop. There was a story of Alexander 
Woollcott and Franklin Pierce Adams arriving 
at the Algonqin’s front door simultaneous- 
ly. They stared at each other for a moment, 
when Woollcott opened the door and bowed 
toward Adams, waving him forward with 
the comment “Age before beauty”. stepping 
through the door and not skipping a beat, Ad- 
ams replied, “Pearls before swine”. Such was 
life amongst members of the Vicious Circle. 


Woollcott was a tough man, quick witted and 
verbally deadly. He would tell people he had 
met in passing, “I can't remember your name, 
and for God's sake don't tell me”. Dorothy 
Parker was one third his size but equally ca- 
pable of a verbal knockout. She was noted for 
her doe like eyes, floppy hats and extremely 
salty vocabulary. She could make the most ob- 
scene remark sound acceptable, by delivering 
it in a measured, very ladylike tone. She was 
best known for composing poetry. It ranged 
from wryly humorous, “Men don’t make pass- 
es at girls who wear glasses" or “I like to have 
a martini, two at the very most. After three I’m 
under the table, after four, I'm under the host” 
To a decidedly darker tone. “Razors pain you; 
rivers are damp;acids stain you and drugs can 
cause cramp. Guns aren't legal;nooses give; 
gas smells awful; you might as well live.’ When 
speaking of Ayn Rand's Atlas Shrugged, Parker 
said, “This is not a novel to be tossed aside 
lightly, it should be thrown with great force.” 
Benchley’s humor was a bit more lighthearted 
and somewhat self-deprecating. He said, “I 
know | am drinking myself to a slow death, 
but, then again, I'm in no hurry.’ and the of- 
ten quoted, ” | need to get out of these wet 
clothes and into a dry martini.” When George 
S. Kaufman was the drama editor at the New 
York Times, a press agent asked how he could 
get the name of the actress he represented 
into the paper. Kaufman replied, “Shoot her!” 


The group of charter members included 
journalists Franklin Pierce Adams, Heywood 
Broun, Alexander Woollcott and Harold Ross. 
The theater was represented by humorist and 


actor Robert Benchley, along with playwrites 
Edna Ferber, Marc Connelly, and George S. 
Kaufman. Celebrities dropped by often, such 
as Tallulah Bankhead, Helen Hayes, Peggy 
Wood, Noel Coward and Harpo Marx to name 
a few. 


At the time, the Algonquin was a residen- 
tial hotel, so many of the Round Table 
members also lived there. In this time of 
prohibition,there was no shortage of alcohol 
for the group to power itself on, be it bath tub 
gin or connections made with local bootleg- 
gers. The Algonquin was a self contained, self 
sustaining community. In addition to conven- 
ing their luncheons, they had poker games on 
the second floor, which were a Saturday night 
tradition they called the “Inside Straight Club”. 
They also played cribbage and charades. The 
charter members of the group did many things 
together,including trips to an Neshobe Island 
in Vermont. Woollcott and five friends bought 
a large section of the island and hosted many 
parties there for Round Table regulars and 
some hangers on. Music, dancing, romancing 
and croquet were on the agenda. 


Some members of the Round Table went 
on to great success. They received Pulitzer 
Prizes and O. Henry Awards, Academy and 
Tony Awards. Some became great: Broadway 
or Hollywood stars. Many moved away from 
New York for business as well as personal rea- 
sons. The time of the Algonquin Round Table 
had come and gone. Edna Ferber said she re- 
alized the era had ended, when, in 1930, she 
walked into the Rose Room and saw a family 
from Kansas sitting at the Roundtable. In later 
years many of the members of the Round 
Table were criticized for being underachiev- 
ers, in essence, famous for being famous. Sur- 
prisingly, some of the harshest criticism came 
from none other than Dorothy Parker. “There 
were no giants”, she said, “Just think’ who 
was writing in those days—Lardner, Fitzger- 
ald and Hemingway. Those were real giants. 
The Round Table was just a bunch of people 
telling each other jokes and how good they 
all were. It was just a time for wisecracks, so 
there was no need for truth.” 


Dorothy Parker's thoughts aside, it is testi- 
mony to the Algonquin Round Table, that, 
through literature and cinema, it has endured 
eighty years after in first convened. It holds a 
fascination for people everywhere. It repre- 
sents a time of wit, eloquence and creativity 
that no longer exists on that scale. To this day 
walking tours through the hotel are booked 
solid with people fascinated by the Algon- 
quin Round Table. President Kennedy once 
said, “I've had three wishes all my life: be a 
Lindbergh-type hero, learn Chinese and 
be a member of the Algonquin Round 
Table.’ 
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Santas Village 1955 - 1998, 2016 - ? 


Story by Jeff Kunkle 


Images provided from the collection of Jeff Kunkle 
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60 years ago Disneyland opened to the greatest of fanfare 
in Anaheim, California. ABC Television broadcast the July 
17th opening, and according to Wikipedia, the park has now 
hosted over 650 million guests. However more than a month 
earlier, another theme park every bit as magical had also 
opened in Southern California. While Disneyland counted on 
Mickey Mouse and his friends to attract visitors, this other 
park had a draw every bit as strong - Santa Claus and his 
elves in a winter wonderland setting. 


Located in the San Bernardino Mountains near Lake Arrowhead 
Santa’s Village was the creation of H. Glenn Holland. Mr. Hol- 
land was inspired to open his park after reading an article in the 
Saturday Evening Post about a similar attraction called The North 
Pole in Upstate New York, which had opened in July of 1949, 
and was one of the earliest theme parks in the United States. 
Holland decided the perfect location for his dream was on for- 
ested land owned by the Henck family and arranged to lease 15 
acres. Construction was handled by J. “Putty” Henck who in turn 
used many of the trees cleared from the property to construct 
the numerous buildings throughout the park. 


And oh what buildings they were! The most majestic building 
was the pink-roofed Welcome House. Here was your first glimpse 
of the whimsy awaiting you. 


Some of the other well-known buildings in the park were: 


Santa’s House, complete with a clock, which didn’t display hours 
and minutes but the months until Christmas. 


The Chapel of the Little Shepherd, complete with “life-like” Na- 
tivity scene. 


Mrs. Claus’ Candy Kitchen, providing hand-made goodies daily. 


Santa's Rock Candy Mine, featuring you guessed it — more candy. 
The Mill Wheel Toy Factory, with a giant wooden toy soldier 
standing guard. 


The Good Witch’s Bakery, home to not only incredible ginger- 
bread cakes, but also responsible for the amazing scent wafting 
throughout the forested setting. 


All of the buildings throughout the park were extensively dec- 
orated with snow-covered roofs, icicles, gingerbread men and 
candy canes. The decoration even extended to the gas station 
out front. There were also numerous display pieces, including 
the well-known concrete mushrooms and toadstools scattered 
around the park. The reason behind these colorful pieces gives 
a glimpse in to just how well thought out the park was. You 
see, according to Norwegian legend the Vindicans (little people) 
lived in mushrooms and toadstools. They, again according to 
legend, were also craftspeople. Logic dictated that the Gnomes, 
Elves, and Pixies, all featured prominently at the Park were rela- 
tives of the Vindicans and would have a place to call home. 


However it wasn’t just the incredible buildings that made this 
park so special it was also the rides and the characters working 
the park - many of which are featured in the gorgeous artwork 
Shag created for us this Holiday season. 


Upon entering the park you were met with a fantastic assort- 
ment of rides, all manned by elves wearing the finest in elf ap- 
parel complete with curled-toe shoes. Two of the most popular 
rides in the park were the Bumble Bee Monorail and the giant, 
whirling Christmas Tree. 


The monorail, which originally cost $27,000.00 was built by The 
American Crane & Hoist Company and led to the development 
of the larger monorail at the 1964 New York World's Fair. The 
cars were painted black and yellow to resemble bumblebees, 
and carrying up to four passengers wound their way above the 
park. Originally the cars also included flapping wings but due to 
the clearance in parts of the forested park these were removed 
for practicality. 


The Whirling Tree was a brilliant take on a standard carnival ride. 
In the center of the ride, which would normally be open, Holland 
had a giant Christmas Tree constructed. The ride’s cars were also 
painted bright colors to resemble Christmas ornaments. 


By the early 1960s there were numerous Storybook and Fairy 
Tale-themed parks across the country. Santa’s Village kept pace 
by expanding their offering of rides as well as their cast of char- 
acters. 


Park visitors could not only convey their wish lists to Santa but 
also spend some time with the Easter Bunny at his nursery, ride 
along on the Magic Train with Jack Pumpkinhead or take a car- 
riage ride with Cinderella in her Pumpkin Coach. 


In 1978 Mr. Holland and his investors fell on hard times. In 
stepped Mr. Henck to keep the Park running. The Henck family 
also gave everything they had to the Park. Those of you that grew 
up during this time in Southern California may remember the 
commercials, which played a large part in making Santa’s Village 
one of the most-visited tourist attractions in Southern California. 
The Park would operate another 20 years under the Henck fam- 
ily before closing in 1998. 


In 2001 it was announced that Santa Claus was coming back 
to town when the 220-acre property was purchased by Thomas 
Plott. Mr. Plott began restoring some of the buildings but sadly 
passed away in 2005 before reopening the Park. Following his 
death an auction was held and the remaining buildings were left 
to quietly fade into the forest. 


In 2007 | was in the area for a wedding and decided to drive by 
the former Park just to see if | could spot anything from the road. 


At this time the property was being used by a logging company 
to store equipment and stage logs. Up by the road | spotted one 
of the loggers working on his truck and | asked if | could walk 
down and take a few photos. To sum up his response in family 
friendly terms he let me know | could if | was quick and didn’t 
take or break anything. | walked down a gravel road into the 
woods and the first thing | noticed was how quiet and peaceful 
it was. It was also immediately clear at how fast the forest had 
reclaimed the property. Standing in front of the Good Witch Bak- 
ery it was surreal to think about how 20 years earlier everything 
would have been clean, tidy and the air filled with the sounds of 
countless people enjoying the Park. 


| had seen about half of the former Park when another gentle- 
man appeared and let me know it was time for me to leave. 
While | was disappointed that | didn’t get to see the entire Park | 
did feel lucky | had gotten a chance to see the remains of a place 
that lives so vividly in so many people’s memories. It was also 
neat to see the many artifacts from the Park scattered around 
the local area including mushrooms and toadstools, as well as 
giant candy canes in people’s yards. 


After seeing the state of the property at that time | was con- 
vinced that Santa’s Village would continue to slowly fade away. 
| was completely surprised to spot a newspaper article in May 
of 2014 announcing the property had been sold and the new 
owner had plans to reopen the Park. Since that initial announce- 
ment a few different opening dates have been announced and 
then re-scheduled which is understandable considering the 
monumental task it must be to restore something that’s been 
left to the elements for many years. The current estimated open- 
ing date is Summer 2016. 


While times have changed, and reality always has a tough time 
besting nostalgia, just the thought of one more walk 
through the Park is enough to make me believe there re- | 
ally is a Santa Claus. 
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THE TIKI CREEPS 
Idol Worship CD 
tikicreeps.bandcamp.com 


tHe TiKi CReePs based in Los Angeles CA. are a 
band that formed in 2012, influenced by 1960s 
Beach, Sci-fi & Horror films, they like to incorporate 
many different instrumental surf genre influences 
in their music. tHe TiKi CReePs are a lineup of 
impressive musicians who are well known for 
their past work in other bands, formed by Henry 
Kelly on bass and Chris Penketh on guitar, with 
a collaboration of musicians they released there 
debut CD Invaders from Beyond the Sound of Surf 
released in 2014, they really started to make their 


VARIOUS ARTISTS 

BRITXOTICA! London’s Rarest Primitive Pop And 
Savage Jazz LP 

trunkrecords.com 


At the end of 2014 legendary DJ and tastemaker 
Martin Green approached me with a new idea 
about old music. He’d been amassing odd, rare 
and exotic British records for years and had come 
up with a plan. I've known Martin Green since the 
Smashing days of the early 1990s and have always 
trusted his taste and nose for the future past. If in 
fact we did the Resurrection LP together way back 
in the 1990s. Anyway, | decided to leave him to it 
— he knows what he’s doing after all. | even let him 
write all the sleeve notes. Stay tuned for Britxotica 
Goes East! 


THE TREMOLO BEER GUT 
Live, Beyond Our Means LP/CD 
crunchyfrog.bandcamp.com 


The Tremolo Beer Gut are back with their instru- 
mental spy surf‘n’western garage rock — and this 
time they're live in the flesh: more cool, more 
taw, more dirty than ever before. Since the Dan- 
ish/Swedish band was formed back in 1998 
(specifically as a LIVE band), the world has been 
screaming for an album embodying the intense, 
dangerous, sexy, evil and often most fairly ine- 
briated atmosphere that this band creates when- 
ever they set foot on a stage. It’s so good. It is 
even better than we, you or the band itself would 
expect. And that's the reason why the wisecrack- 
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mark in the instrumental surf scene. They went 
through quite a few member changes before 
finding the right members with the same goals & 
drive, they got Robert Wood on drums & Russell 
McCabe on guitar, baritone guitar and theremin, 
with the full band in place they started working 
on their 2nd release, /do! Worship. They stripped 
it down to the basics, cranked up the reverb & 
basically recorded each song live. They've been 
played on surfrockradio.com, northseasurfradio. 
com & exotictikiisland.com just to name a few. Be 
sure to follow tHe TiKi CReePs on Facebook.com 
for up coming shows & you can pick up their CDs 
& merch on bandcamp.com. 


Side One 

1. African Waltz- Lyn Cornell 

2. Jungle Drums — Ted Heath 

3. Poinciana — Allan Bruce 

4. Bahama Rumba — Rawicz and Landauer 

5. Follow Me - Lucille Mapp 

6. Taboo — Sounds Incorporated 

7. Run Joe — Nadia Cattouse 

8. Street of a Thousand Bongos — Brian Fahey 

Side Two 

1. Zambezi — Tony Mansell and Johnny Dankworth 

2. Ritual Blues - Reg Owen 

3. The Green Eye of the Little Yellow God - 
Harry H Corbett 

4. Take My Lips — Laurie Johnson Orchestra 

5. A Night of Adventure — Edmundo Ros 

6. Cha Cha Cha Calypso — Maxine Daniels 

7. Cerveza — Cherry Wainer 

8. The Hat — Jerry Allen 


ing band entitled the album Live, Beyond Our 
Means. 


This album is also available as the Live, Beyond 
Our Means - Red Smoke Special Tremolobilia Edi- 
tion (pictured below) including the following: 


1 Long Player Record Album 

1 Compact Disc 

1 Colour Filter 106 Primary Red 
1 Mini Smoke Machine 

1 Bottle of Smoke Fluid 

1 Bottle of Cleaning Fluid 

- Just add beer!!! 
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THE UKADELICS 
Runaway Pineapple Truck CD 
TheUkadelics.com 


The Ukadelics, Seattle's premier 8 member mid- 
century tropical ukulele ensemble is proud to pres- 
ent their second CD, Runaway Pineapple Truck, 
and the wheels are comin’ off the axle! With 6 
ukuleles, a slide guitar, bass, bell chimes, bongos, 
and a truckload of percussion instruments. The 
Ukadelics are back with their signature range of 
crazy Tiki party music. 


This release contains a full spectrum of terrific Tiki 
classics like “Adventures In Paradise”, “Sway”, and 
“Swingin’ Safari”, plus 6 original songs by The Uk- 
adelics in the genre of 1960s Polynesian fantasy 
such as “Tiki Party”, “I Fell For You Like A Coconut", 
and “Hula Girl Gone Bad.” 


KARE & THE CAVEMEN (aka EURO BOYS) 
Jet Age 2xLP 
round2.tigernet.no 


The legacy of Jet Age, originally released in 1997, 
has been slowly building over the years and is 
now widely regarded a true Norwegian classic. Led 
by guitar ace Knut Schreiner (who later became 
Euroboy in the infamous Turbonegro), Kare and The 
Cavemen burst into the mid-nineties post-grunge 
scene with something really different. Inspired by 
exotica, bargain bin easy listening records, surf 
movies, Dick Dale and Link Wray they represented 
something new and fresh. The instrumental 
trio however managed to totally transcend any 
well-dressed retro genre, ‘with sophisticated 
compositions that betrayed the band members 
young age, hinting to the dark seriousness of post- 
Pet Sounds Beach Boys and high flying Wrecking 
Crew-sessions. 


Round 2 is proud to present the first ever vinyl 
issue of Jet Age, with remastered audio, exclusive 
artwork, liner notes by the band members, and a 
bonus track. 


You can also find the CD version on Sympathy For 
The Record Industry via Amazon and other outlets. 


JACK COSTANZO 
Mr. Bongo 2xLP. 
jazzmanrecords.co.uk 


Latin music and its influence in general is often crim- 
inally overlooked in music history, but as a white 
Italian American who rose to prominence playing 
Latin music at the height of the mambo craze of the 
1950s, Jack Costanzo has probably been even more 
neglected. But hopefully not for too much longer as 
this 23 track retrospective seeks to redress the bal- 
ance and give him the special treatment his spec- 
tacular career deserves. Showcasing many of the 
musical highlights of his mid-’50s peak and featur- 
ing extensive liner notes based on new interviews 
with Costanzo himself, Mr. Bongo serves as a per- 
fect introduction to the many who may not yet be 
aware of Jack Costanzo, as well as providing those 
who are already fans with the ultimate collection of 
his work with cover art by Derek Yaniger! 


Radio & Podcasts 


LUXURIAMUSIC.COM 


INTOXICA 
Tues. 9-11PM w/ Howie Pyro 
OVER UNDER SIDEWAYS DOWN 
Wed., 3-5PM w/ Lee Joseph 
MADLY COCKTAIL 
Wed. 5-7PM w/ Kat Griffin 
FIBERGLASS JUNGLE 
Sat. 2-4PM w/ Jonpaul Balak 
SWITCHED ON AUDREY 
Sun. 2-4PM w/ Audrey Moorehead 
THRIFTING FOR TUNES 
Sun. 6-7PM w/ John Trivisonno 


CUDRA CLOVER’S EXOTICA HOUR 
cudraclover.podomatic.com 
DR. ZARKOV’S TIKI LOUNGE 

Wed. 2-3PM 
radiofairfax.org 
A DAY AT THE BEACH RADIO 
hurs., 3-5PM 
kcr.sdsu.edu 
A DAY AT THE BEACH PODCAST 
rickshawrecords.com/adayatthebeach 
THE EXOTIC TIKI ISLAND PODCAST 
exoticTikiisland.com 
KOOP KOOPER’S COCKTAIL NATION 
cocktailnation.net 
QUIET VILLAGE PODCAST 
digitiki.com 
RADIO FREE BAKERSFIELD 
radiofreebakersfield.com 
THE RETRO COCKTAIL HOUR 
retrococktail.org 
REVERB HOUR 
8-9PM Saturdays 
kfjc.org 
THE ROCKIN’ & SURFIN’ SHOW 
Sat. 3-5PM 
waif883.org 
SPYRATE RADIO 
spyrateradio.com 
STORM SURGE OF REVERB 
Mon. 2-4PM 
wtulneworleans.com 
SURF GUITAR 101 PODCASTS 
surfguitar101.com/podcast 
SURFABILLY FREAKOUT 
Thurs. 7-9PM 
surfabillyfreakout.com 
THE ZEN TIKI LOUNGE 
zentikilounge.squarespace.com 


*All times for radio and podcasts 
are Pacific Standard Time 
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Paper Hibiscus 


by Eric October 
Photos by Eric October 


Polynesia is renowned as a fantastic floral 
paradise, with ubiquitous hibiscus represent- 
ing everything tropical. With simple materials 
in a few easy steps, you can create your own 
hibiscus to liven up any Tiki setting! 


The petals of the hibiscus will be made from a 
cocktail napkin, which are generally five inches 
square, so you will need to create a 5” square 
template from paper (Photo 1 & 2). 


Fold the paper in half from one corner to an- 
other, creating a triangle (Photo 3). Next, fold 
this triangle in half (Photo 4), and then fold 
one more time to divide the paper into eight 
equal segments (Photo 5). 


With a pencil, draw out a curvy half-petal shape 
on the open side of the folded triangle, at the 
tight angle corner (Photo 6). Cut out the nega- 
tive space (Photo 7) and unfold. The template 
should look like photo 8. 


Place the template on top of a napkin with the 
corners aligned. Trace each of the spaces be- 
tween the petals (Photo 9). 


Remove the template and cut out the petals 
(Photo 10). Hibiscus flowers actually have five 


petals, but this stylized interpretation will still 
tead as a hibiscus. 


With the cut-out napkin in one hand, take a 
cocktail toothpick and position the pointy end 
at the center of the napkin. | used toothpicks 
with red and yellow cellophane, as these colors 
most closely resemble the stamen and pistil of 
a hibiscus (Photo 11). 


Bring the material of the napkin up around 
the toothpick and turn the napkin/toothpick 
configuration over so the wrapped end of the 
toothpick is facing up. 


Take a small rubber band (if you have one that 
matches the color of the napkin, that would be 
ideal) and wrap it around the napkin, securing 
the toothpick inside (Photo 12). 


Turn the hibiscus back over and position the 
petals so they are evenly spaced. 


Repeat as many times as needed. Pink, orange, 
red as well as yellow and white napkins work 
best to capture the natural hibiscus color pal- 
ette, but you can also use napkins with 
symmetrical designs for added effect. 7 
You can now decorate any Tiki environ- Z 
ment (Photo 13)! 


1. Cocktail napkins 1. Scissors 
2. Cocktail toothpicks 2. Pencil 
3. Small Rubber Bands 3. Ruler 
4, Paper 


KODFATIOWW 


BG XREYNOLDS 


LRaradise Revived 


HAS A FEW SURPRISES. 


B.G. Reynolds is still your purveyor of 
handcrafted syrups and expert cocktail 
consulting. But we’re launching a new 
look and some special additions to 
liquor store shelves. 


LEARN MORE AT BGREYNOLDS.COM. 


5 MINUTES OF RUM 


Custom apparel 
Made just for you! 
Tikivalscloset.com 
@likivalscloset 
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Featured Cocktai 


Decoding the Daiquiri 


By Kevin Upthegrove 
5 Minutes Of Rum 
Photo Kevin Upthegrove 


My favorite cocktail is a 1944 Trader Vic's Mai Tai, full stop. But my 
favorite cocktail template is the daiquiri. I'm taking it as given that 
no one here is currently picturing a slushy machine oozing partially- 
frozen liquid into a hurricane glass, right? Great. Let's press forward. 
The seemingly simple trifecta of rum, lime, and sugar (when de- 
ployed in appropriate amounts - more on that in a bit) shaken to- 
gether with ice and strained into a coupe glass is truly greater than 
the sum of its parts. The key to unlocking the daiquiri and the end- 
less variations that can be created from it is to understand that at its 
heart the daiquiri works because of the ratio used for its ingredients 
and varying too far from this ratio will turn something from sublime 
to ridiculous. 


While there is no “one ratio to rule them all”, there are a couple of 
ratios that guide the creation of a good daiquiri. And ultimately the 
ratio is there to help the cocktail achieve balance: strong and weak 
(rum_and water/dilution), sour and sweet (lime juice and sugar). 
Too heavy on the rum and you may as well pour a dram neat and be 
done with it. Too much sugar and the sweetness will overpower the 
spirit and lime juice and leave a cloying mess. My preferred ratio is 
4-2-1, that is to say 4 parts strong, 2 parts sour, 1 part sweet, shaken 
with ice and strained. For example, 2 ounces of white rum, 1 ounce 
of fresh squeezed lime juice, and 1/2 ounce of simple syrup. Tweak- 
ing the components by small amounts such as 1/4 ounce in either 
direction is within tolerance, but stray too far beyond that point and 
the balance starts to give way. Using 4-2-1 as a guide, it is exceed- 
ingly simple to create your own variation on a daiquiri. Maybe you 
prefer white grapefruit juice to lime juice, or perhaps a combination 
of the 2. Maybe you'd like to use honey instead of simple syrup. 
Perhaps a blend of two rums, or the addition of a liqueur. The com- 
binations are nearly endless and as long as the math comes in.close, 
most of those experiments will be very drinkable. # 


Once you begin to notice the ratios you'll see how some of your fa- 
vorite Tiki and tropical cocktails were built from a common ancestor. 
Donn Beach's (many versions of the) Beachcomber's Gold. Mariano 
Licudine’s Derby Daiquiri. Trader Vic Bergeron’s Lychee Nut Daiquiri. 
In his latest book, Potions of the Caribbean, Jeff “Beachbum” Berry 
has written extensively about the history of the daiquiri (and its 
predecessors) and traced the lineage of cocktails from the Carib- 
bean region to the tropical libations that rose to prominence post- 
Prohibition before peaking in Tiki’s original 1950s heyday. 


The Beachcomber's Treasure is a variation on the standard daiquiri 
template, with just a couple of tweaks. First, a full-bodied demerara 
tum is substituted for the standard white rum commonly found in a 
tegulation daiquiri. Secondly, the ubiquitous mint garnish found in 
so many tropical cocktails is incorporated into the simple syrup. The 
resulting cocktail hits first with the demerara and lime both assertive 
on the nose. When sipped, the mint syrup adds a bit of complexity 
to the sweet side of the cocktail to help balance out the full-bodied 
tum. If a daiquiri made with white rum is the ultimate refreshing 
drink on a hot summer day, the Beachcomber's Treasure will 
keep you warm on a winter evening. Oh - while this recipe 
will work well with various demerara rums, go ahead and 
reach for the El Dorado 12. You're worth it. 


BeacucomBer’s Treasure 


20z. Demerara Rum (El Dorado 12) 
10z. Fresh Squeezed Lime Juice 
% oz. Mint Syrup* 


Combine all ingredients in a shaking tin. Add ice cubes and 
shake until the shaken tin is well-chilled. Strain into a coupe 
or cocktail glass. 


*Mint syrup 

Add several sprigs of fresh mint to a mason jar and fill with sugar. 
Seal the jar and.Jet it sit for a minimum of a.couple of weeks (leav- 
ing it alone for a couple of months won't hurt if you're the patient or 
forgetful type). Once the sugar is infused and begins to take on the 
aroma from the mint, combine equal parts of your mint sugar with 
water and heat over low heat in a saucepan until the sugar is dis- 
solved, stirring occasionally. Strain the syrup to remove the remain- 
ing mint and add to a sterilized bottle and refrigerate. Use within 
2-3 weeks for maximum flavor and minimum spoilage. 


Tiki-Monster artist Kenneth J. Hall visits the Tonga Hut Paul Pimentel at Holualoa Inn near 
in Palm Springs Kailua-Kona, Hawai'i 


Do you read your 
Tiki Magazine & More 
or Tiki Magazine in 
interesting places? 


If so, email your picture to infoeTikiMagazine.com 
and you might be in our next issue. 
‘Note: Please make sure submitted images are at least 3” x 5” @ 300dpi. 


“MONDO Tiki. 7} 


‘THE FIRST 16 YEARS oF 


Patrick McNeal (Trader Pat) and Annette Gonzalez (Qban Tiki) at 
The Omni Hut in Smyrna, TN 


Richard Skillman at the top of Macchu Pichu in Peru 


“Be = be —a 


“PURUEYORS OF POLYNESIAN POP CHL é 
Shown here are just a few of our many 
Frankie’s Tiki mugs, : 
both past and present... 


tikifarm.com 


re 


i) ©=Erankie’s 

& Tiki Room... 
Take You Away! 
a 


Frankie’s Proprietor and your Host - P\Moss 


(800) 357-3360 


